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MRS I. WILLIAMSON, 



35 DinrDAS STBEET, EDnrBTTROH, 

Begs respectfully to intimate that she gives lessons in the 
Arts of CooKEBT, Pastrt, Pkeservino, and Pickling. 
Ladies by Mrs W.'b system of tuition will, in the course 
of a short time, be capable of making up all the fashion- 
able Dishes, as those who may honour her with their 
patronage will not only have an opportunity of observing 
the best methods, but will themselves engage in the pre- 
paration of them. The hours of instruction are from 
Twelve to Three o'Clock every lawful day. 



Bichly Ornamented Bride and Christening Cakes. 

BALLS, ROUTS, DINNERS, LUNCHEONS, AND 
SUPPERS SUPPLIED. 

SOUPS, JELLIES, CREAMS, ICES, &C. 

CHARaES Moderate. 



Ediwburgh, October 1864. 



PREFACE. 



NOTWITHSTANDINQ the many books that have been 
written on Cookery, there still exists a general com- 
plaint, either that the receipts given in them are of 
too expensive a character for general use, or that they 
are only adapted for those who already possess consi- 
derable experience in the art of Cookery, and are of 
but little service to those who are novices in it. 

It is hoped, however, that such objections will not 
apply to this work. 

In preparing the receipts, the author has exercised 
the greatest care and anxiety to give, by means of easy 
and distinct directions, dishes at once economical and 
elegant, and every information which could possibly 
be wanted to render them generally useful has been 
given. The exact quantity of the different ingredients, 
the seasoning and time required for each dish, has been 
specified, and this plan she trusts will prove advan- 
tageous to those who from want of previous experi- 
ence cannot be expected to know these particulars. 

Another edition of the work being required, it has 
been carefully revised and various improvements have 
been introduced. A number of new receipts have been 
added, and no pains have been spared to render this 
axeaJly practical guide to the subject on which it treats, 
and to secure to it a continuance of the patronage 
which it has hitherto enjoyed. 
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SOUPS. 



TO MAKE BROWN SOUP. 

Take from ten to twelve lbs. of an ox hough ; slice 
all the meat off the bones ; put the bones into a large 
pot ; fill it half full of water ; put in a little salt ; 
watch well before it boils, and scum it clean : put a 
piece of dripping or butter into your frying-pan, 
brown the meat well on both sides, then add it to your 
soup ; wash out your pan ; add the contents also to your 
soup ; put one whole carrot, one turnip, one head of 
celery, one parsnip, half ounce of black pepper whole, 
half ounce of Jamaica pepper, one pound of red onions 
whole, with their skins, and sweet marjoram : let it 
boil slowly for six hours, taking care not to let it off 
the boil ; if it is too much reduced by boiling, add a 
little boiKng water to it, then strain it through a sieve ; 
put back your meat again into your pot, and cover 
it with boiling water ; put it on and boil it an hour ; 
strain it separately from the soup. The day you are 
to use the soup, dip a spopn into boiling water, skim 
it well, taking care to keep back the sediment. If 
you wish the soup very dear, put it in your stew-pan 
and beat up the white of two eggs, add it to your 
soup, let it cpme aboil, put it through a linop bag ; 
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2 SOUPS. 

put it in the stew-pan, add a little ketchup, and a 
little browning sauce, put a little port wine into it 
if liked ; dish your soup. * 

BROWN SOUP, WITH RICE. 

The stock is the same as above. Do not clarify 
the soup with eggs ; take four ounces of rice, put it 
in a pan with boiling water, boil it fifteen minutes, 
then run it through a sieve ; dry it a little, and add 
it to your soup. 

OX TAIL SOUP. 

It is made of the same stock as the above. Take 
two ox tails and parboil ; be sure to notch them with 
a knife at the joints before you put them in the water 
to boil ; when tender, take them out, and strain the 
water through a sieve ; when they are boiled it will 
make stock ; when you are to use the soup, joint 
them and put them in ; let them boil ten minutes, 
and season according to taste. 

ARTICHOKE SOUP. 

Take two pounds of hough and two pounds of the 
shank of veal, put them in a sauce-pan, cover them 
with water, skim it clean before it comes to boil ; let 
it boil for four hours, then strain it through the sieve: 
the day you are to use it skim the fat ; put in the 
stock in your stew-pan, add four ounces of the flour 
of rice, stir it occasionally till it boils ; clean two 
dozen of large artichokes, put them in the soup, boil 
them until they are soft, pour them in your sieve, 
rub them through with a wooden spoon ; the soup 
should be as thick as good cream ; put it back in the 
stew-pan, add a little salt and white pepper ; put it 
on the fire when you aire to dish it, let it come to the 
boil, have a tea-cupful of cream in the tureen, pour 
in the soup gently, stirring aU the time. 
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PiaEON SOUP. 

To make pigeon soup, take two pounds of hough, 
put it in a stew*pan, with water and a little salt to 
boil ; have three pair of pigeons cleaned, cut them 
up the back, divide them in two, then each pigeon in 
four, wash all the giblets and put them in with the 
hough to boil ; having quartered all your pigeons, put 
th^n in milk and water and a little salt ; let the soup 
boil for two hours, then put it through a sieve, skim 
all the fat off, put it back into the stew-pan, wash 
four pigeons and put th^ in the stock, boil them 
three quarters of an hour ; mince a handful of pars- 
ley and two onions, put them in the soup ; take a 
breakfast-cupful of cream, mix two table spoonfuls 
of flour with the cream, add it to your soup, let it 
boil oi^e quarter of an hour, put pepper and salt to 
taste ; dish all in the tureen. 

KIDNEY SOUP. 

Kid&ey soup is made out of the same stock as 
above ; have a couple of kidneys, split them up the 
middle, put them in a saucepan amongst water, boil 
them for two hours, take them out of the water they 
were boiled ia ; the water is of no use ; the day you 
are to use your soup, cut down your kidneys in small 
pieces, add them to your stock, put them in the stew- 
paA for some time, add cayeiane pepp^, put in a tea 
cupful of port wiae in the tureen :; dish your soup hot 

SPRING SOUP. 

Have a good stock prepared as for brown sou^ ; 
iak« a Imuch of asparagus, cut the green ejids in 
smdJli bits, a few green pease, with small sprigs of 
cauliflower, one dozen of small onions, one large car- 
rot, and one turnip ; cut them in stripes, boil these 
vegetables separately; when tender, strain them 
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through a sieve, add them to the soup ; if you find 
the soup is not brown enough when you put in the 
vegetables, add a little browning, {8ee"Browning\ 
add a little salt to taste ; send it very hot to table. 

VERMICELLI SOUP. 

To make Vermicelli soup, have a good strong stock 
ready, take four ounces of vermicelli, soaked in cold 
water, put it in a stew-pai)i and fill it with water, put 
it on the fire, let it boil fbr five minutes ; draw it to 
the side of the fire, let it stand ; when you are to 
dish the soup, season it to your taste, pour the water 
from the vermicelli, put it into the soup, let it boil 
for a little, send it hot to table. 

RICH WHITE SOUP. 

Take six pounds of good veal and a fowl, cleaned; 
cut the fowl in two, and the veal in pieces ; put them 
in a stew-pan and fill it with boiling water, add 
one parsnip, one carrot, a small piece of celery, two 
onions, a bit of sweet maijoram, a blade of mace, 
some white pepper, whole ; boil it slowly for four 
hours, strain it through a sieve, take off the white 
pieces from the breast of the fowl, and any other 
parts of the meat, put a little cold water over it, put 
back the bones and all the ingredients into the stew- 
pan, cover it with boiling water, let it boil for some 
time ; it will make a little more stock, take the bits 
of your fowl and meat, pound them together, put a 
little stock to them, and press them through the sieve ; 
the stock will make it. go through easier. Your 
stock being ready, skim it well, put it in a clean 
stew-pan, keep back the sediment, take a tea-cupful 
of rice flower, wet it with a little cold water, pour in 
a little of the boiling stock, mix it till very smooth, 
stir till it boils, season to taste, and dish it hot. 

There is another way of thickening this soup ; — 
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bstead of the pounded fowl, beat up the yolks of four 
^gs, add a breakfast-cupful of good cream, mix them 
together ; when you are to dish it, take a ladleful of 
boiling soup, pour it into the tureen amongst the eggs 
and cream, stirring all the time, then pour the re- 
mainder of your soup, stir it a little : this should be 
done when you are to send it to table. 

OTSTEB SOUP. 

Have a Scotch pint of stock, as for white soup, put 
it in a stew-pan, take a tea-cupful of rice flour, mix 
it with a little cold water, put it into your stock, stir 
it till it boils ; let it boil for five minutes, take care 
it does not boil over ; take one hundred and a half of 
oysters, put them on the fire in their own liquor, 
shake them occasionally till they just boil up ; do not 
allow them to boil one minute, as they shrink up 
aiid become tasteless ; put them through a sieve, over 
a basin to preserve the liquor ; when it clears, pour 
it into the sauce, keep back the sediment, put in four 
blades of mace, some whole white pepper, let it boil 
slowly for half an hour with a close cover, then strain 
it, add this to the stock ; beard the oysters, pick all 
the bits of shells that may be about them ; just be- 
fore dinner put the oysters into the soup, add a tea- 
cupful of thick cream, make it hot, but do not let it 
boiL 

friar's chicken. 

Take two or three pounds of lean veal, put it in a 
stew-pan, cover it with boiling water and a little salt, 
sKm it when it comes to the boil, let it boil two hours, 
take out the piece of veal, have one or more chickens 
according to the quantity you wish, singe and draw 
them, wash and put them into the stock, boil them 
fifteen minutes, take them out, add two or three 
onions, two blades of mace, a little whole white pep- 
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pery boil it for half sin hour, to reduce the stock to 
let the sediment fall to the bottom, skim it, ptit bacls 
the stock in your stew-pan, when the chickens are 
cold cut them up in joints as they are carved at the 
table, put them in the stew-pan, amongst the stocky 
let them boil fifteen minutes^ have some parsley 
minced very fine, and boil it in a little salt and water, 
add it to the stock ; beat the yolks of four eggs, add 
a tea-cupful of cream to them, pour them in the 
tureen ; have the soup and chickens boiling, pour it 
in gently amongst the eggs and cream, stirring all 
the time, add your chickens ; this should be done 
very quickly, that the soup may not get cold : if you 
put it pn the fire after the eggs are put to it, the eggs 
will break. 

MOCK TURTLE SOUP. 

Have a good large calf s head, scald and clean the 
head, lay it in cold water, wash it well, put it on in 
a large stew-pan, and cover it with cold water and a 
little salt, skim it very clean when it comes to boil, 
let it boil for one hour, then take out the head : add 
to the water in which you have boiled the head, four 
pounds of lean veal cut in pieces, or an old fowl, a 
small bit of bacon, or ham bone, one parsnip, one 
turnip, two large onions, a quantity of herbs, and a 
handful of parsley, a little whole white pepper, three 
blades of mace, put all in your stew-pan, add boiling 
water, so as you may have plenty of stock ; put it on 
the fire ; when the head is cold, take the meat from 
the bones, split the head in two» and take out the 
brains, put the bones of the head into the stock, boil 
it till the meat is all boiled to rags ; take care your 
stock is not too much reduced ; strain it through a 
sieve ; the day you are to une it, skim it well, put the 
stock in the stew-pan, take care to keep back the 
sediment, cut all the meat in pieces about an inch 
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and half square, akin the tongue, trim it neatly, and 
cut it in slices, add all the meat to your stock, let it 
boil slowly one hour, add one and a half dozen force 
meat balls, {See Force Meat BaMsX six egg balls (See 
JEgg BaUe), add a table spoonful of ketchup, salt it to 
taste, a little cayenne, put a tea*cupful of Madeira 
urine in your tureen, dish it hot; send up brain cakes ; 
this is a very rich soup. You can have a good soup 
-with half of the head by keeping the other half and 
the tongue, for dressed calf s head (See Dressed Calfs 
head). 

ALBERT SOUP. 

Take the two points of the hind houghs of an ox, 
from twelve to fourteen in both ; wash them well, put 
them to boil in a large stew-pan, cover them with 
water and a little salt, skim clean when it comes to 
the boil, add one ounce of whole white pepper, one 
handful of sweet herbs, one handful of parsley, let it 
boil slowly for four hours ; take out the meat, cut off 
the grisly parts, lay them aside ; put back the bones 
into your stock, have a young fowl ready, put it into 
the stock and let it boil for one hour, take out the 
fowl, take all the fleshy parts off the breast, put the 
bones of the fowl back to the stock, boil it other 
two hours, take care not to reduce it too much ; if it 
is, add a little boiling water, strain it through a sieve ; 
all this should be done the day before it is wanted ; 
when you are to use it, skim your stock clear, keep 
back the sediment, then trim all the grisly parts, 
cut them in small bits one inch square, add them to 
your soup, take the breast of the fowl and pound with 
a little lean ham; season with white pepper, a little 
nutmeg, a very few bread crumbs ; mix them all to- 
gether, drop in an egg and beat them uj), roll them 
up in small round balls, brown them a little in the 
f^ing-pan, add two dozen to your soup ; put in six 
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egg balls (See Egg Balls), have some girkins, cut 
them in small bits and add them to the soup, add 
one hundred of oysters, put them on the fire in their 
own liquor, let them just come to the boil, put them 
through the sieve ; take off their beards : Just be- 
fore you dish the soup, add them to it, do not let the 
soup boil after you have put in the oysters, other- 
wise it will spoil them : salt to taste, put a tea cup- 
.ful of Madeira wine into the tureen, make the soup 
very hot, serve it up. 

PAETRIDGE SOUP. 

Take two partridges, singe and clean them well, 
and bone them ; cut the best parts of the partridges 
in small pieces, put them aside ; put the giblets and 
bones in a stew-pan, add three pounds of hough cut 
in small bits, cover them with water and a little salt ; 
skim when it comes to boil, add a parsnip, some ! 
sweet herbs, six onions, let it all boil to rags ; strain it 
through a sieve, pick out the liver and any of the flesh 
of the partridges amongst the straining of the soup, 
pound them in a mortar, put a little of the soup to 
it, and press it through the sieve ; skim your soup 
clean, put it into a stew-pan, adding the pieces of the 
partridges, and what you rubbed through the sieve, 
let it boil slowly till the partridges are tender ; if you 
wish it brown, put in a little browning (See Brown- 
ing), a little ketchup, pepper and salt to taste. When 
wanted, put a little port wine into the tureen, send 
it up hot. 

MULLIGATAWNY SOUP. 

Take a knuckle of veal or any scraps, put them on 
to boil with a gallon of water, boil three hours, strain 
it the day you require the soup, skim your stock, put 
it in a stew-pan ; have a young fowl, or two small 
chickens, singe and draw them, cut off the legs and 
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wings, joint the legs in two, take off the merry 
thought. Jay the fowl upon one side, divide the car- 
case in two, divide the back in four, and the breast 
in two, put a bit of butter in the frying-pan, add one 
dozen of onions minced, and fry to a nice light brown ; 
add as much stock as the frying-pan will contain ; 
take two baking apples, peel them, divide them into 
four, and take out the core ; put them in the frying- 
pan, then take two table spoonfuls of curry powder^ 
two table spoonfuls of flour, mix the flour aiid curry 
together in cold water, and add a little of stock ; put 
all in the fiying-pan, stir, and let it boil for ten 
minutes ; then rub it through a sieve with the back 
of a spoon, add a little of the soup to it, till it is all 
run through your sieve ; clean your frying-pan, put 
it on with a bit of butter ; when the butter froths 
up, put in the fowl or chickens, brown them to a nice 
light brown on both sides, add them to the soup, let 
it simmer for half an hour, add the curry you rubbed 
through the sieve to the soup, boil all slowly together 
till your fowl is tender ; add salt to taste. If you 
find it not hot enough, add a little cayenne; the soup 
should be of the consistency of good cream. If you 
think it is not thick enough, put in a little of the 
flour of rice. Before you dish it, put in a cupful of 
good cream in the soup, stir it round, and dish it hot ; 
serve it with boiled rice. 

HARE SOUP. 

Take a large hare, skin it, cut it up, be careful 
not to break the inside, put in your hand and take 
out the lungs, hold the hare over a basin to catch the 
blood, put the lungs into the basin with the blood, 
holding the hare over it till it has stopt bleeding ; 
lay it upon a table, cut off the four legs of the hare, 
cut off the ribs and belly part ; with a sharp knife, 
cut down your hare close by the back bone, cut the 
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flesh from bofch sides of the bone, lay the meat aside, 

Eut your bones in the basin, then cut all the flesh 
*om the legs, take ofl^ the head, lay it beside your 
flesh ; add a gallon of water to the blood and bones, 
and wash them ; take a large stew-pan, put a sieve 
upon the top of it, and pour in the blood and water. 
If any of the blood remains in the sieve, press it 
through with your hand. Stir in one quarter a 
pound of the flour of rice in the stew-pan amongst 
the blood, put it on the fire and stir it till it boils ; 
then add a little boiling water, or stock if you have 
it ; put in the bones and ribs of the hare, and stir it ; 
when it boils, add one carrot, one turnip, one parsnip, 
a bit of celery, a few onions, a little whole black 
pepper, some sweet herbs, and two pounds of hough ; 
let all boil together for three hours, take it off, put 
the sieve on the top of a large basin, and strain all 
the soup, picking out all the small bones out of your 
sieve. With a wooden spoon press all the blood 
through the sieve, and put a little boiling water in 
the sieve, which will make it go through easier. 
This is the best thickening for hare soup ; put the 
soup in a stew-pan, take the flesh of the hare which 
you laid aside, and cut it in small pieces ; brown a 
piece of butter in the frying-pan ; brown the flesh 
of your hare on both sides, and, with a few onions 
minced small, put it in the stew-pan amongst the 
soup. Put all to boil slowly. If a young hare, one 
hour will make it tender, but if an old one, it will 
require two hours. Before dishing, season with salt 
and pepper to taste, add a little cayenne, a little 
ketchup ; dish all in your tureen. 

CARROT SOUP. 

Take the bones of cold roast beef or mutton, and 
break them ; put them in a stew-pan and cover them 
with boiling water and a little salt ; grate one dozen 
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of large carrots, put them in with the bones along 
with some onions ; boil them for four hours, then 
take out the bones and put the soup through the 
sieve with a wooden spoon, rub the whole of the 
carrot through, skim the soup and put it back into 
your stew-pan. The soup should be as thick as cream. 
Add a little cayenne and salt to taste. Dish it hot. 

TUBNIP SOUP. 

Take one dozen of white turnips, one dozen of 
white onions, and proceed as above. When pressed 
through your sieve, add salt, white pepper, and one 
tearcupful of cream to make it white. Dish it hot. 

LAMB STOVE. 

Take a lamb's head and pluck, and put them into 
salt and water. Have one Scotch pint of white 
stock, made out of a knuckle of veal or scraps of any 
kind ; add four ounces of rice flour. When it boils, 
put in your lamb's head, and let it boil for one hour, 
and add a few small onions minced nicely. Have 
half a gallon of very green spinage, picked, washed, 
and drained ; put it in the soup, with salt and white 
pepper to taste^; beat up the yolk of an egg, add a 
cupful of cream, and put it into the tureen. When 
the spinage is tender, the head is done. When 
wanted, pour it into the tureen, stirring it all the 
time. Dish the head and pluck into the tureen. 

SPLIT PEASE SOUP. 

Take one pound of split pease, two pounds of hough 
or roasted beef bones, and put them in a stew-pan 
with boiling water, a little salt, twa or three onions, 
one small turnip, one carrot, and a bit of celery. 
Let it boil slowly for two hours, take out the bones 
and press it through a sieve, put it back into the 
stew-pan ; add a little white pepper and salt to taste. 
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Have some toasted bread cut in diamonds put it in 
the tureen, and pour the boiling soup on it. You may 
improve this soup by having some spinage leaves 
boiled a fine green, and strained, then add them to 
the soup. 

LEEK SOUP. 

Take two pounds of a hough or roast-beef bones, 
put them in a stew-pan with a good deal of water, 
and a little salt ; boil it for two hours, then take the 
piece of beef and bones out, and have an old fowl 
cleaned and trussed as for boiling (I prefer jointing 
it as for curry), and put it in the soup. Have two 
dozen of large leeks, cut off all the green parts from 
them, cut the white ends in pieces, one inch in length, 
wash them in water till very clean, add them to the 
soup and let them boil until the fowl is tender. By 
that time the leeks will be done, then salt to taste, 
and dish your soup and fowl in the tureen. Send it 
hot to table. 

SKATE SOUP. 

Take a half skate, clean, and let it hang for one 
day ; then skin it, and cut the best parts in small 
pieces, about an inch square ; put the head, skin, and 
trimmings into a pan, with two onions, parsley, and 
water to cover it ; let it boil until all the substance 
be extracted, then strain it, and take three ounces of 
butter, brown it in a saucepan with flour, pour in 
the stock, stir until it boil, then add the small pieces 
of skate ; let all boil for half an hour, add two table- 
spoonfiils of ketchup, one glass of sherry wine, and 
salt to taste. 

RICE BROTH. 

Take a knuckle of veal, put it in a stew-pan, and 
pour boiling water so as to cover it ; put one carrot, 
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one turnip, a little salt and whole white pepper, and 
let it boil for two hours, then take out the veal and 
strain the soup, and put back the veal and soup into 
the stew-pan ; add a tea-cupful of whole rice, and 
boil it till tender; mince some parsley and two 
onions, and put them in the soup ; let it boil fifteen 
minutes. Before you dish, have two yolks of eggs 
beat up, with one tea-cupful of cream, and put the 
eggs and cream in your tureen, then pour in the 
boiling soup, stirring all the time. 

sheep's-head broth. 

Have a sheep's-head and feet singed, split it up, 
take out the brains and rub the head and feet with 
them ; let it lie all night, and in the morning put it 
on the fire, in a pot with cold water. Let it get hot, 
but not to boil ; take it from the fire and let it stand 
one hour, then wash it well, brush it with a brush 
until you are to put them to boiL Have a pot ready, 
put in one tea-cupful of barley, two ounces of whole 
rice, two pounds of the neck of mutton ; put in the 
head and feet, and plenty of cold water and a little 
salt. Skim it well, and when it comes to boil, draw 
it to the side of the fire, and let it boil slowly but 
constantly for two hours ; then add carrots, turnips, 
onions, cut neatly, and let it boil for other two hours, 
salting to taste. If your head is tender, take the 
broth off^ the fire, dish the head with the feet round 
it, and pour a little melted butter and minced parsley. 

HODGE PODGR 

Take six or eight pounds of the back ribs of mut- 
ton ; cut off six chops from the best end ; trim off 
the fat and put them aside ; take a piece of mutton, 
put it in a stew-pan, put plenty of water into it and 
a little salt ; skim it clean when it comes to boil ; 
cut two heads of cauliflower very small, wash it well, 
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and put it in tbe pot, adding one English pint of 
carrots, one of turnips, cut small, two English pints 
of pease, and boil them all together for two hours. 
Take out the piece of mutton and put in the chops, 
another pint of very green pease, the white part of 
one dozen of young onions, and salt to taste. If you 
find the hodge podge not thick enough, add a few 
more vegetables, and let them all boil one hour. 
This soup should never be ready long before it is to 
be dished, as by standing it loses the green colour. 
Serve it hot with the chops in the tureen. 

BROWNING FOR SOUPS AND SAUCES. 

Take a pound of raw sugar, put it in a sauce-pas, 
pour in a tea-cupful of water and put it on the fire 
until the sugar is melted ; let it boil slowly for fifteen 
minutes, add a little more water to it, and let it boil 
until you have reduced it to one English pint ; run it 
through a piece of book^muslin, and when it is cold 
bottle it up. This is very good browning for soup, 
but I prefer Lazenby's browning sauce. 
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DRESSEp COD. 

Have a good large cod, cut off the head, with a 
small piece of the shoulder ; lay your fish in a good 
deal of salt for a night or so, cut off the fins, skin the 
body of the fish, out off the tail, a piece of about six 
inches ; take the bones out of the large piece, and put 
the small piece in the inside of it ; roll them up neatly 
and cord it with a piece of twine. Have a pan <rf 
bcnling water, plenty of salt, with a little vinegar ; 
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put in the fish, and when it boils take off the cover 
a little to the side ; let it boil for twenty-five minutes, 
take it off the fire, but do not let it lie in the water. 
After it is boiled, draw up the drainer and place it 
across the fish pan, and cover it with a dry clean 
cloth. Before dishing, cut off the cord, lay it on a 
napkin, and garnish with fried roes or whitings, and 
parsley, plain butter, oysters, or anchovies. You can 
bake this piece of cod by keeping out the small piece, 
and putting in stuffing. (See Fish Stuffing,) 

TO DBESS cod's HEAD AND SHOULDERS. 

Take a good cod, cut the head and shoulders the 
size you want, put the fish upon a board, pour boil- 
ing Water upon it, then scrape it gently with a knife 
to take the black off, but do not take off the «kin. 
When the fish becomes white, lay it in cold water 
until it gets firm, and lay it in salt for some time be- 
fore you boil it. When you are to dress it, have a 
pan with plenty of boiling water and salt, and a little 
vinegar ; put in the fish and boil it for half iin hour, 
but do not boil it with the cover close, as it spoils 
the fish and makes it soft. Skin the tail-piece and 
cut it into small pieces, roll them and tie them with 
a piece of twine, brush them over with a beat egg, 
and strew bread-crumbs over them. Have your fry- 
ing-pan with plenty of lard very hot, put in the fillets 
and fry them for ten minutes, turn them upon the 
other side ; they will require other ten minutes before 
they are done ; then lay them upon a sieve before the 
fire to drain. Dish the head and shoulders upon a 
napkin, lay the fried fillets round them, and garnish 
with parsley. Send oyster sauce in a tureen. 

You can make a very savoury disk of cod's-head 
and Moulders, by stuffing and baking it. {See Fish 
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DRESSED FISH WITH PASTE BORDER 

For a large dish, have seven ordinary-sized had- 
docks ; clean, and let them lie amongst a little salt 
for about twelve hours, then skin and split up the 
back, on each side of the bone, in order to divide 
them in two ; after which, turn neatly, and roll them 
up, then place six of the haddocks in a baking dish 
that will just hold them ; cover closely with another 
dish of the same size, and put in the oven, bake for 
three quarters of an hour, then take the remaining 
fish and mince down with two ounces of marrow, a 
little grated bread, cayenne pepper, and moisten with 
an egg. It may be improved by a little parsley, and 
a small onion minced, roll out a quarter of an inch 
thick, cut into a round shape about the size of an 
egg-cup, fry them to a light brown, then have a 
quarter of a hundred of oysters, scalded and bearded, 
have about an English pint of stock deduced from 
skins, bones, and heads of the haddocks ; knead three 
ounces of butter among two table-spoonfuls of flour, 
put it in half a tea-cupful of cream, and add to the 
stock ; shake over the fire until it boil, then add the 
oysters. Save a baked paste border round the dish 
on which they are to go to the table ; pour in the 
sauce first, then place the rolls neatly above, sprink- 
ling cayenne, or pounded lobster roe, on the top of 
each roll ; place the fish cakes between them, and 
small sprigs of parsley alternately. Endeavour to 
send up to table as hot as possible. 

TO CLEAN AND PREPARE HADDOCKS. 

Have some haddocks, take out the inside, cut them 
open considerably below the vent ; wash them well, 
but do not scrape the skins ; cut ofi^ the point of the 
tail, take out the eyes and ^s, put in some salt into 
the bodies, let them lie until next day, then put them 
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upon a fish heck or a wooden rod put through the 
eyes; hang them in a cool place in the air ; they may 
be boiled or broiled, taking off the heads and skins. 

BOILED HADDOCKS WITH OYSTERS. 

Have two or three good haddocks, of the middle 
size, prepared as the above ; cut them into fillets just 
at dinner time ; put them in a fish pan, with as much 
boiling water as will cover them, a handful of salt, 
and let them boil five minutes with the cover off. A 
little before you boil the haddocks, have a sauce made, 
take an English pint of white stock, put in the heads, 
skins, and fins of the haddocks, boil them for twenty 
minutes, then strain it ; melt two ounces of butter 
with a table-spoonful of flour, a tea-cupful of cream, 
stir until very smooth, add this to the stock ; put it 
upon the fire, and stir until it boils ; it should be very 
thick. Add one quarter hundred of oysters to it, but 
do not let the sauce boil after you have put in the 
oysters, or you will spoil it. Have the dish you are 
to serve the fish upon very hot, lay the haddocks in 
a ring and pour the sauce in the centre, garnishing 
with parsley round the edge of your dish. 

ANOTHER WAT TO BOIL HADDOCKS. 

Clean and skin them, put their tails through their 
eyes, boil and dish them upon a napkin, garnishing 
with parslej, fried roes, or spirlings, and send up 
with shrimp sauce. {See Shrimp Sauce.) 

TO DRESS HADDOCKS WITH BROWN SAUCE. 

Take two or three large haddocks, cut off their 
heads, skin and bone them into neat fillets, put on 
heads, bones, and fins, two onions sliced, add whole 
black pepper, a little cayenne, and cover them with 
boihng water ; let them boil twenty minutes, then 
strain them, and brush over your fillets with eggs. 

B 
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Take a large stew-pan, brown four ounces of butter, 
shake in flour, make a fine light brown, turn them 
over, when the other side is browned, add the stock 
you strained, put in a table-spoonful of ketchup, one 
of browning sauce, and one of Chili vinegar; let 
them boil fifteen minutes without the cover, add salt 
to taste, dish them round the dish, pour the sauce 
in the middle, send up very hot, garnished with 
parsley. 

DKESSED FISH WITH BAIiLS. 

Take two or three large haddocks, skin and cut 
each in four, put on the skins, heads, and tails in a 
stew-pan, and cover with boiling water ; let them 
boil for half an hour, then strain them. Take one 
of the fillets, and take the fish clean off the bone, 
and mince small, with an ounce of suet, a small 
onion, a little parsley, a sprig of marjoram, and six 
oysters ; add a few bread crumbs, season with cayenne 
and salt, moisten with the yolk of an eggy roll into 
eight or nine balls, and brown them in the frying- 
pan. Take four ounces of butter, and brown it with 
flour in a stew-pan ; then brown the fillets of fish on 
both sides, and pour in as much of the stock as will 
nearly cover them. Then add the balls, one table- 
spoonful of ketchup, one of vinegar, one of India 
soy, and let all boil briskly for fifteen minutes. 
Dish the fish neatly round the dish, and the sauce 
and balls in the centre. Garnish with parsley. 

TO BOIL TUEBOT. 

Have a good turbot, lay it in salt and water for a 
little, scrape and wash it well, make a deep cross 
cut upon the back of it, — that prevents the skin 
from breaking on the breast. Have a large fish 
kettle of ijoiling water ready, with a good deal of 
sidt and a little vinegar ; lay in your fish upon the 
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back, boil it slowly for twenty-five minutes, with 
the cover off. If the fish is very large, it will re- 
quire half an hour ; when done, draw up your drainer, 
place it across the pan, cover it up with a dry cloth 
to keep the steam in, dish it upon a napkin, and 
garnish with parsley ; serve with lobster sauce in a 
tureen. 

TO FRY HADDOCKS. 

Take some small haddocks, skin and trim them 
neatly, and put their tails through their eyes. Have 
plenty of lard in a stew-pan, and let it be very hot. 
The way to know that your lard is hot enough, dip 
your finger in cold water and let it drop into the 
stew-pan ; if it is hot enough it will make a great 
noise. Brush your fish over with beat-up eggs, and 
strew them over with bread crumbs, put them into 
the lard, fry them a light brown, and when done lay 
them on a sieve before the fire to drain. Whitings 
are prepared the same way. Send beat butter with 
them. 

TO BROIL MACKEREL. 

Clean them well, split them and take out the bones, 
wipe them with a dry cloth, rub them over with but- 
ter, and sprinkle them with salt and pepper ; butter 
a piece of paper, put the paper round them, lav them 
upon the gridiron on a clear fire; they will take 
twenty-five minutes to broil. Dish upon a napkin, 
fold them together, so that they may appear whole. 
Serve them with minced parsley and butter. 

TO CRIMP SKATE. 

Take a good female skate, it is best ; after it has 
been in salt and water, cut thin round the edge of 
the skate, hang it up, and when dry, take the skin 
off both sides; lay it in cold water and a little 
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vinegar, for one hour ; then with a sharp knife cut 
the skate from the one side to the other, making the 
slices about an inch and a half broad ; cut four or 
five slices, roll them up in a round ring, and tie 
them with a bit of tape ; put them in the fish^pan, 
in boiling water, a little salt, and boil them fifteen 
minutes. Before you dish them, cut off the bit tape 
and dish the largest roll in the centre with the others 
all round it, and garnish with parsley, serve it with 
shrimp or anchovy sauce. 

TO DRESS SKATE. 

Clean and skin your skate as above ; you can 
either crimp it or cut it in square pieces. Make a 
stock of the skin and spare piece of the skate, put it 
on with a little stock if you have it, and slice down 
two onions, a little sweet herbs, boil until you have 
all the substance extracted ; then strain it* Take a 
stew-pan, put in about four ounces of butter, brown 
it, shake in some flour, shake the pan to keep it from 
burning, till you have made it a fine light brown. 
Have the pieces of skate brushed over with a beaten 
egg, lay them in the stew-pan, brown it well, turn it 
over on the other side, brown it, pour in the stock 
which you strained, take care not to have much 
stock, shake the pan well to prevent the flour from 
falling to the bottom ; add a little hot vinegar and 
cayenne, let it boil for fifteen minutes, and add 
twelve fish balls, {See Fish Balls). When wanted 
make the dish very hot, place the skate in a ring, 
pour in your sauce and balls into the centre, and 
garnish with parsley. 

TO BOIL SALMON. 

If you want a salmon with the curd, get one newly 
caught. Break the gills and let it bleed. Have the 
fish cut the size you want it, then cut up the back, 
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keeping the bone one side ; then cut pieces about four 
inches in breadth^ wash them well in cold water, do 
not scrape the slices, make up the salt and water as 
strong as it will bear an egg. When it boils, put in 
the fish, boil it fifteen minutes, scum it carefully all 
the time. Serve it up with lobster or anchovy sauce. 

ANOTHER WAT TO BOIL SALMON. 

When the water boils, put in three handful of 
salt, stir well Have a whole salmon, put its tail into 
its mouth, put wooden skewers down through the 
head to make it firm, put it in boiling water. When 
it boils again, give it twenty-five minutes for a Sal- 
omon, and for a grilse, sixteen minutes. When you 
cut the salmon in slices one inch thick, ten minutes 
will boil it. Always send a sauce-tureenful of the 
liquor the fish was boiled in. 

TO BROIL SALMON. 

Cut the slices from the thickest part of the fish ; 
butter a piece of paper, put in the slices, broil them 
over the fire for fifteen minutes, take off the paper, 
dish them in a napkin, and garnish with parsley. 
Salmon dressed in this way may be put round salmon 
boiled in slices. Send up with shrimp sauce. 

TO KIPPER SALMON. 

Cut the fish up the back and take out the bone. 
Wipe it clean with a wet cloth, then with a dry one. 
Lay it upon a large difih, upon the back ; then cover 
it over with salt and half an ounce of saltpetre, and 
a handful of raw sugar. Put a large dish over it, and 
a heavy weight ; let it lie twenty-four hours, then 
take it out and draw it through cold water, tighten 
the back with wooden skewers, and hang it up to 
dry where the sun will not strike upon it. 
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TO PICKLE SALMON. 

Cut the salmon into slices, boil it as for eating ; 
take it out and let it stand till cold. Take one Eng- 
lish pint of the liquor in which you boiled the salmon, 
half an ounce of whole black pepper, and one-half of 
allspice ; boil this for fifteen minutes. Lay the sal- 
mon into a deep dish, and pour the pickle over it ; 
adding a little salad oil, cayenne pepper, and cover it 
close up. It will keep any length of time. 

TO FRY SOLKS. 

Take the skin off both sides. Beat up one egg 
upon a plate ; take the fish by the eyes and draw it 
through the egg, dredge them with flour or bread 
crumbs. Slip them into a frying-pan, with plenty of 
boiling lard or good drippings ; brown the belly, then 
turn the back. When they are a fine light brown, 
lay them upon the back, of a sieve before the fire. 
Dish them upon a napkin, and garnish with parsley. 
Send up shrimp sauce. 

TO BOIL DRIED FISH. 

Cut your fish down into pieces about four inches 
square, put them in cold water for a night or so; 
wash them well, and brush the skin with a brush ; 
put these in a large stew-pan, and cover theni with 
cold water ; put them upon the fire and let them just 
come to boil ; then set them upon the side of the fire 
to simmer for three hours ; ptHir out the water, and 
then cover them again with boiling water ; set aside 
to simmer again for two hours ; have some hard 
boiled eggs ready. When wanted, dish your fish 
upon a napkin, slice your eggs, and garnish with 
them and parsley ; send up egg sauce in a tureen. 
{See Egg Sauce.) 
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TO MAKE A FISH PUDDING. 

Prepare dried fish exactly the same way as the 
above ; take as many pieces as you think you will 
Deed offish ; take oflFthe skin, and pick out the bones 
and. beat them in a mortar ; have some potatoes 
mashed, mix your fish and potatoes, adding four 
ounces of butter, a little cream, and two tea-spoonfuls 
of mustard ; beat them all up together, and place 
them upon a square dish, trim them up neatly. 
With the back of a knife mark crossways, in the 
form of a diamond, some small bits of butter upon 
the top of them ; brown them in the oven or before 
the fire ; serve with egg sauce. 

TO MAKE FISH PUDDINGS ANOTHER WAY. 

Bone and skin two raw fresh haddocks, pound 
them in a mortar, and rub through a hair-sieve ; then 

Sut the fish again into the mortar, with two eggs, a 
ttle parsley, and an onion cut small, some white 
pepper and salt, a tea-cupful of bread crumbs, and 
one quarter pound of marrow. Pound all well to- 
gether, put it into a shape, and let it steam one hour. 

TO POT HERRINGS. 

Take herrings perfectly fresh, and clean them well, 
but do not wash them ; cut off the heads and fins, 
and take the bones out ; strew them over with salt 
and pepper, and a slice of an onion nicely minced to 
each ; roll them up tight, pack them in a jar, and 
pour over them in the proportion of an English pint 
of vinegar to two of water, with half an ounce of 
whole black pepper ; tie over, the jar a piece of blad- 
der or paper, and bake them in an oven for an hour ; 
take off the cover when they are cold, and pour over 
them a little cold vinegar and tie them up. 
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TO DRESS FRESH HERRINGS. 

Scrape and clean them, then wipe them well, but 
do no wash them ; rub them over with melted butter, 
dredge them with very small crumbs of bread, and 
broil them upon a gridiron. Serve them with white 
sauce made of fresh butter, pepper, vinegar, mustard, 
and salt. 

TO SCALLOP OYSTERS. 

Have one half hundred of the best oysters ; put 
them through a hair-sieve, pour in your liquor into a 
small stew-pan, with three blades of mace, and a little 
cayenne ; take a piece of butter the size of an egg, 
knead your butter in flour, and pi^t all into your 
stew-pan ; put it on the fire, stir it until the butter 
melts, and let it boil slowly for fifteen minutes ; then 
pick out the blades of mace. Have your oysters 
bearded, put them in the liquor, let them just boil 
up; draw them aside, have a breakfast-cupful of 
bread crumbs ready, then season your oysters with 
white pepper and salt ; butter your scallop shells 
or dish, put a layer of bread crumbs, then one of 
oysters, and part of their liquor ; and then bread 
crumbs, then oysters, and so on, until you have filled 
your dish ; stick over the last layer of bread crumbs 
a few bits of butter, and brown them in your oven, 
or before the fire, twenty minutes. 

TO PREPARE OYSTERS FOR PATTIES. 

Take one quarter hundred of oysters ; put them 
upon the fire in their own liquor ; when they come 
to boil, strain them ; put back your liquor into youi* 
stew-pan, add a little white pepper, a little cayenne, 
one naif-nutmeg grated, a tea-cupful of cream, a 
little salt, and a tea-cupful of bread crumbs ; let it 
boil for a minute or two, stirring all the time ; cut 
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your oysters in four, and add them to your liquor ; 
make them hot, but do not let them boil. When 
wanted, fill your cases. 

TO PICKLE OYSTERa 

Take as many of the best oysters as you wish to 
pickle ; put them upon the fire into a stew-pan in 
their own liquor, shake them now and then ; when the 
liquor boils, take them off and put them through a 
sieve ; let the liquor settle, and pour off the clear 
part, and put it on to boil, with half an ounce of whole 
black pepper, a little allspice, and salt, and boil it 
fifteen minutes ; put in your oysters and let them 
boil one minute, then put them into your jar and let 
them stand till cold, then tie them up. 
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TO MAKE APPLE SAUCE. 

Take six good baking-apples, peel them, cut them 
in four, take out the core ; put them either in a brass 
or white pan, cover them with water ; put a close 
dover on, let them boil for a little, pour off a little of the 
waterwhenyou findtheapples soft, press them through 
a sieve ; put them back again to the pan ; a small 
bit of sweet butter, two ounces of sugar, a little lemon 
juice when you are to use it ; dish it hot, and serve 
in a sauce tureen. This is always with goose and 
roasted pork. 

TO MAKE MINT SAUCE. 

Take twelve stalks of green mint ; pick off the 
leaves, wash them well ; mince them very small, take 
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a small tea-cupful of vinegar, add two table-^poonf uls 
of raw sugar, a small cupful of water ; mix them 
well to dissolve the sugar. Send it up in a sauce- 
tureen, with roast lamb, either hot or cold. 

WHITE SAUCE. 

To make white sauce for a boiled turkey, take one 
breakfast-cupful of cream, mix in two table-spoonfuls 
of flour till very smooth, a little pounded jnace, nut- 
meg, and salt ; add a breakfast-cupful of the water 
you boiled the turkey in, put it on the fire, stirring 
all the time till it boils. It should be very thick and 
smooth ; pour it over the turkey. This sauce is 
served with boiled fowl or chickens. 

CELERY SAUCE. 

Clean nicely four heads of white celery ; cut them 
in small pieces, wash it well, boil it in a little white 
stock, season it with white pepper, salt, and a little 
nutmeg. When it is tender, add a piece of butter, 
rolled in flour, one tea-cupful of cream ; make it hot, 
but do not let it boiL Pour it over a boiled turkey, 
fowl, or chicken. 

BREAD SAUCE. 

Boil in a pint of water a thick slice of bread, a 
minced onion, and some white pepper. When the. 
onion is tender, pour ofi'the water, pick out the pep- 
per corns, and rub the bread through a sieve, then 
put it into a pan with a gill of cream, a bit of butter, 
and a little salt. Stir it till it boils, and serve it. 

PLAIN BUTTER SAUCE. 

Take from four to six ounces of butter, put in a 
wine-glassful of water, shake in a little flour ; stir it 
one way till it is melted and just let it boil ; add one 
glassful of cream, shake it well, and let it set for a 
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little. Serve it hot but do not let it boil Send it 
to the table in a sauce-tureen. 

BBEAD SAtTCR 

Boil one English pint of good milk, pour it over 
a breakfast-cupful of bread crumbs, in a basin, and 
cover it with a plate ; let it stand one hour, and press 
it through a sieve. When wanted, put it in a small 
sauce-pan ; if you find it too thick add a little cream 
to it, a little nutmeg, two drops of the essence of 
cloves, and a little salt ; when wanted let it boil one 
minute, and serve it in a sauce-tureen. 

LOBSTER SAUCE. 

Have a hen lobster with a good deal of spawn ; if 
alive take off the spawn, wash it well, and put it in 
boiling-water ; let the lobster boil for fifteen minutes. 
When it is cold, take off the claws, divide the body, 
and take out the meat as whole as you can ; lay aside 
the best pieces ; pound the spawn with the rest of the 
lobster, melt a piece of butter, a little cream, some 
cayenne, and a tea-spoonful of vinegar. Add the 
pounded lobster. When wanted, give it a stir till it 
boils. Have the body and claws of the lobster neatly 
cut, put them into the sauce, make it hot, but do not 
let it boil. Serve it up in a sauce-tureen. 

OYSTER SAUCE. 

Take a breakfast-cupful of cream, one table-spoon- 
fill of flour, and mix them till very smooth. Have 
one q^uarter hundred of oysters, put them on the 
fire in their own liquor. When they come to boil, 
strain them, put back the liquor in the stew-pan, add 
a little mace, and some whole pepper, and let it boil 
down to half an English pint. Strain them and add 
this liquor to the cream, with a tea-spoonful of lemon 
pickle. Stir it until it boils, then put in the oysters, 
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but do not let it boil as it spoils them. This is white 
oyster-sauce, but you cg^n make it brown by adding 
browning instead of cream. Send it up in a sauce- 
tureen. 

ANCHOVY SAUCE. 

Beat four ounces of butter, add two table-spoons- 
ful of the essence of anchovies ; or, have two ancho- 
vies, bone and pound them, add a table-spoonful of 
Chili vinegar, mix them in the butter, shake it well 
and serve it up hot. 

EGG SAUCE. 

Boil two eggs very hard, take them out and lay 
them in cold water for five minutes, take off the shell, 
and mince them very fine ; beat four ounces of but- 
ter, put in the eggs amongst the butter, and make it 
hot. This sauce is always served with salt fish. 

CUCUMBEE SAUCE. 

Have one or two green cucumbers, put them into 
boiling water, with a little salt and vinegar, let them 
boil for ten minutes, take them out, peel them, and 
cut them in slices, about half an inch thick. Take 
a little white stock, a bit of butter, a table-spoonful 
of lemon pickle, or vinegar, and a table-spoonful of 
sugar. Put the stock into a stew-pan with the but- 
ter and seasoning, put it on the fire and shake it 
until it becpmes hot. Then add the cucumbers, and 
a little white pepper. This sauce is served in a sauce- 
tureen, with lamb cutlets or dressed meat 

CAPER SAUCE. 

Have a little beat butter, add some French capers, 
and a little vinegar ; shake and make it hot Serve 
over boiled mutton or in a sauce-tureen. 
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SHRIMP SAUCE. 

Take a quarter hundred of shrimps, put them in 
boiling water, and let them boil for five minutes. 
Strain and pick them nicely ; put them into melted 
butter, and add a table-spoonful of lemon pickle or 
hot vinegar. Shake your sauce-pan until it is hot. 
Send it up in a sauce-tureen. 

TO MAKE A BRANDY SAUCE PINK. 

Take two table-spoonfuls of brown sugar, one 
breakfast-cupful of water, and shake over the fire 
until it boil ; then colour with a little cochineal ; 
add one glass of brandy. 

ONION SAUCE. 

Take one pound of white onions, and one apple ; 
boil them until they are soft and tender ; strain them 
and press them through a hair sieve ; put two ounces 
of butter into a stew-pan, with a little cream ; melt 
the butter and add the onions which you have pressed 
through the sieve. ' Stir it until it boils up. Serve 
it in a sauce-tureen. 

WINE SAUCE. 

Beat the yolk of- one egg with a table-spoonful of 
raw sugar ; add a table-spoonful of flour, one ounce 
of sweet butter, and a tea-cupful of water or beer ; 
put it into a small sauce-pan, and stir it till it,boils. 
Add a glass of Sherry wine. Serve it in a sauce- 
tureen. 

SAUCE FOR COLD MEAT. 

Mix a tea-spoonful of mustard, two table-spoonfuls 
of cream, and one of Chili vinegar ; add a little salt 
and a table-spoonful of grated horse-raddish, and a 
tea-spoonful of brown sugar. Mix all together, and 
serve in a sauce-tureen. 
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SALAD SAUCR 

'^ Have two hard boiled eggs, bruise the yolks till 
very smooth, and add a table-spoonful of cold wateif. 
Mix them with a tea-spoonful of mustard, one of 
salt, and one of black pepper ; a half tea-spoonful of 
cayenne, a table- spoonful of vinegar, one of the 
essence of anchovies, and a small tea-cupiul of cream. 

SORREL SAUCE. 

Pick and wash some sorrel, put it into a stew-pan 
with a little water, let it boil, stirring it now and 
then. When tender drain it, mince it finely, then 
melt apiece of butter and flour, a tea-cupful of cream, 
and a spoonful of sugar. Put in the sorrel in the 
sauce-pan ; before dishing, thicken with the beaten 
yolks of two eggs. You can make this sauce brown, 
by keeping out the cream and eggs, adding gravy 
with browning or glaze. 
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TO STEW A RUMP OF BEEF. 

Let your beef hang for some days to make it ten- 
der, bone it, and lard it thickly with bits of bacon 
ham. Take a sauce-pan that will hold your beef, 
put some slices of pork in the bottom of your stew- 
pan, have your beef rubbed over with fresh drip- 
pings, brown it before the fire for an hour, lay it in 
your stew-pan, and put it on a slow fire, adding two 
quarts of good stock, some whole black pepper, six 
small onions whole, three bay-leaves, and a few sweet 
herbs. Let it simmer at the side of your fire for 
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three or four hours ; one hour before dinner take out 
your beef and put it in your oven, or before the fire, 
to keep it hot ; glaze your beef, have the gravy in 
which you stewed your beef reduced to a quart, 
strain it, and skim the fat clean oflF ; take a small 
stew-pan, brown a bit of butter, shake in flour, and 
make it a nice light brown ; pour in your stock, let 
it boil a little, add a table-spoonful of mushroom 
ketchup, and one of lemon pickle ; dish your beef 
and pour your sauce over it, garnish with sliced 
cucumbers or pickles, and spinage. (See Spinage.) 

ANOTHER WAY TO STEW BEEF, 

Take from ten to twelve pounds of the middle 
part of a brisket of beef, cut out all the bones, sprinkle 
a little pepper, roll it up neatly, and bind it with a 
piece of cord, put it before the fire one hour, to 
brown it. Take a stew-pan large enough to hold it, 
put in half a gallon of water, then lay in your beef, 
add one head of celery, four onions, a handful of 
parsley, one half ounce of black pepper, cayenne, and 
salt. Let it stew slowly for three or four hours, have 
some carrots and turnips cut out, and boil them in a 
little stock with a little salt^ The carrots will re- 
quire double the time the turnips take, therefore you 
will require to put in your carrots one hour before 
you add the turnips. Take out your beef, glaze it, 
strain your stock, and skim off the fat. Then brown 
a bit of butter in a small stew-pan, shake in a good 
deal of flour, |i,dd an English pint of your stock, and 
a little of the water in which you boiled your vege- 
tables. Stir it till it boils, drain your vegetables, put 
them into your sauce-pan, adding a table-spoonful of 
hot vinegar, one of brown sauce, and salt to taste. 
Cut the cord off the beef, and lay it into a dish. 
Pour your sauce aiid vegetables round your beef; 
then stick a vegetable flour at each e^nd. 
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TO DRESS A ROUND OF BEEF. 

Have a round of ox beef, from sixteen to twenty 
pounds, nicely cut ; cut out the bone, rub it over 
with common salt, let it lie two or three days upon a 
flat large dish ; have a pickle prepared of the follow- 
ing » three pounds of bay salt, one ounce of saltpetre, 
one ounce of salt prunella, and pound them, one 
pound of coarse sugar, and two gallons of water ; put 
it upon the fire, stir it occasionally to prevent the 
ingredients falling to the bottom ; skim it well when 
it comes aboil, let it boil twenty minutes, take it off 
and let it stand till cold ; then put your beef into a 
small pickling tub or jar, pour you pickle over it, 
keeping back the grounds, lay a clean heavy stone 
upon it, put on a close cover, and turn it every other 
day. Your meat will be excellent in fourteen days, 
it will not be over salt, although you should keep it 
for six weeks. A little cochineal improves the colour 
yrhen it is in the pickle. When you are to use it, 
bind it tightly with a cord ; put it into a large stew- 
pan with plenty of cold water, put it on the fire till 
it comes to boil, skim so long as the scum rises, draw 
it to the side of the fire, and let it simmer slowly for 
four hours ; it will be improved by standing in the 
water a while, before it is wanted have some vege- 
table greens and carrots boiled. Before dishing your 
beef, make it hot, and take off the cord it was bound 
with ; put in a silver or iron skewer, garnish with 
some vegetable flowers, your greens an4 carrots alter- 
nately round the beef, pour a little of the water in 
which the beef was boiled over it. 

TO CORN A BRISKET OF BEEF. 

Have from fourteen to fifteen pounds of the brisket 
of beef; rub it over with common salt, and let it lie 
for three days ; put .it in the above pickle with a heavy 
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weight upon it, and turn it every day ; it will be for 
use in ten days. When you are to boil it, do not 
soak it in water ; put it in a stew-pan and cover it 
with cold water ; when it boils, draw it to the side 
of the fire, and let it boil slowly until the ribs draw 
out Have some carrots and greens boiled separately 
to garnish with ; or if you wish it cold, when it is 
done, take it out of the water, take out all the bones, 
roll it in a clean cloth, and put a heavy weight upon 
it all night if wanted ; for breakfast, trim it neatly, 
and garnish with green parsley. 

TO STEW A BBISKErr OF BEEF. 

Take from twelve to fourteen pounds of the nine- 
holes of beef, bone neatly before rolling up and cord- 
ing, sprinkle some pepper and salt on the inside, put 
it on a very slow fire in a stew-pan that will hold it 
easily, turning it occasionally till it is all a nice light 
brown, then cover up and let it simmer slowly for 
two or three hours ; add one quart of good stock, and 
let it simmer two hours longer. Take a small stew-pan 
and brown two ounces of butter and a little flour ; 
jnst before dinner take out the beef on a dish, taking 
care to keep it hot ; pour the gravy out of the large 
stew-pan into the small one, put it on the fire, stir 
till it boils, then skim the fat clean ofl^, and add one 
table-spoonful of ketchup, one of India soy, one of 
Chili vinegar, and one dozen of minced truffles. 
Take off the cord, dish the beef, pour the sauce over 
it, and garnish with parsley. 

TO BOIL A BRISKET OF SALT BEEF. 

Have from twelve to fourteen pounds of the nine- 
holes of beef salted, bone neatly, roll up, and cord 
tightly. It may have a force-meat stiffing, if liked. 
Put it on covered with cold water, let it boil for three 
hours, and let it stand in the water till cold, then take it 
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out, take off the cord ; trim neatly and garnish with 
shred lettuce or parsley. 

TO ROAST A SIRLOIN OF BEEF. 

To sixteen pounds of beef allow three hours 
roast. Have a good clear fire ; put your roast before 
your fire, about ten inches distant from it. If you 
have not a spit, turn the bone side to the fire first, 
and gradually draw it near the fire. Have a piece of 
paper put round your roast, and fix it with a wooden 
skewer. Baste it with a little rich drippings at first, 
and keep basting it with fat all the time you are 
roasting it. The flavour and richness of roast meat 
depends greatly upon basting it while roasting. Fif- 
teen minutes before you dish it, sprinkle a little salt, 
and dredge it with flour. Put it close to the fire till 
it froths up, then dish it, and have a little of the 
gravy, with water and salt ; pour it over your beef> 
and garnish it with grated horse-raddish. 

TO DRESS BEEF-STEAKS. 

Get two pounds of tender beef, or whatever quan- 
tity you want ; slice them thin, and longer than they^ 
are broad ; beat them with a roller, and season thent 
with black pepper and salt. Mince two onions veryt 
fine, sprinkle them over your steaks, roll and tie them 
up with a piece of thread. Take a stew-pan with 
piece of butter, brown it with a little flour, put in 
your steaks, brown them a nice light brown, and add 
a little boiling water or stock. Put your cover on 
close, let them stew for one hour slowly. Before 
serving cut off the threads, add a table-spoonful of 
ketchup, dish them neatly, and pour the sauce over 
them. 

BEEF OLIVES; 

Cut your steaks as the above. Prepare a force- 
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meat of bread crumbs, minced suet, a little chopped 
parsley and salt. Beat up one egg, and mix it well 
together, and put a little bit of your forced meat over 
the steaks. Roll and tie them up with a tape, make 
them so as to stand upon their ends. When you are ' 
to dish them, take a stew-pan that will just hold them 
all, brown a piece of butter with flour, brown your 
olives well ; add a little boiling stock and a few small 
onions whole. Put on your cover close, stew them 
slowly for an hour, add a little cayenne and ketchup, 
pick out your onions, an,d cut off your tape. Place 
your olives on their ends, round the dish, and pour 
the sauce in the middle. Qarnich with B liood ououm - 

BEEF-STEAKS. 

Have your steak cut from the heuck bone or ribs. 
Have a clear fire and clean gridiron ; let it become 
hot, then rub it with a little suet. Lay on your 
steak, and with a pair of collop-tongs keep turning 
it constantly. Have your dish before the fire, very 
hot. When your steaks are half done, sprinkle them 
oyer with salt ; take them off and put them into the 
dish before the fire, and cover them with a hot cover. 
In the course of ten minutes, put them upon the 
gridiron, turning them other five minutes, when they 
will be done. Dish your steak hot in the dish with 
your gravy. Serve with horse-raddish. 

SCOTCH COLLOPS. 

Have some pieces of tender beef, about three inches 
square ; take a little beef drippings, brown it, shake 
in flour until it becomes a light brown. Put in your 
coUops, brown them upon both sides ; put on your 
cover close, and draw them to a side of the fire. 
Have one dozen of onions stewed amongst rich stock, 
and pour ixi your onions into your stew-pan with 
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your coUops. Let tbem stew for half an hour slowly; 1 
add pepper and salt to taste ; add a table- spoonful of 
ketchup. Take the cover off your stew-pan and put 
it on the fire, and reduce your stock to very little. 
Dish it very hot. 

MINCED COLLOPS. 

Take whatever quantity of lean beef and suet you 
want, and mince it very fine. Take a piece of butter, 
brown it with some flour, then put in your minced 
meat, and keep beating it, until it becomes browa 
Have some rich gravy ready, add it to your minced 
coUops and let it boil ; then draw it aside and allow 
it to stew slowly for half an hour, adding pepper and 
salt to taste, and a little ketchup. If you think you 
have too much gravy, take off the cover and reduce 
it a little. Minced coUops should be very thick. 
Dish it hot, and garnish upon the top with poached 
eggs. 

ANOTHEB WAY TO DRESS MINCED COLLOPS. 

Prepare your beef and suet as above. Put them 
in a basin and pour in an English pint of cold water. 
Bruise and mix them well with a wooden spoon. 
Have a piece of butter browned with flour, and one 
onion minced small. Put your beef into your stew- 
pan and stir them with the spoon until all is heated 
thoroughly, then let them stew slowly, till reduced 
to a proper thickness, adding pepper, salt, and a little 
ketchup. Dish it hot. If for supper, put a paste 
border round your dish. 

BEEF BALT^. 

Mince half a pound of beef, half a pound of suet, 
some parsley, a few sweet herbs, salt, pepper, grated 
nutmeg, a breakfast-cupful of bread-crumbs, one egg 
well beaten, and mix them all together. Roll them 
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Into balls, flour and fry them amongst boiling drip- 
pings. Serve them up with toasted bread or brown 

gravy. 

BEEF TEA. 

Take one pound of the juicy side of the round, cut 
it into very small bits, and keep back the skin ; put 
it on in a clean stew-pan with a quart of cold water 
and a little salt Before it boils, skim it clean, and 
let it boil slowly for forty minutes. 

BEEF TEA ANOTHER WAY. 

Take the same quantity of beef, or more if re- 
quired, skin and^cut it in very small bits, put it into 
a jelly-jar that will hold it easily, sprinkle a little 
salt over it, and tie a piece of cloth over the jar ; put 
it into a close stew-pan among cold water about four 
inches deep, and let simmer for six hours, adding a 
little boiling water occasionally, taking care not to 
allow it to boil into the jar. This beef-tea is very 
beneficial for a weak consumptive person. 

TO CURE BEEF FOR A HAM. 

Have your ham cut as much in the form of a sugar 
loaf as you can, without the bone, when it is quite 
fresh. Bub it with common salt, and let it lie three 
days. Prepare a pickle of the following : four gal- 
lons of water, six pounds of bay salt, two ounces of 
saltpetre; pound the salt and saltpetre together; two 
pounds of raw sugar, put it on the fire and scum it 
well, and stir from the bottom. Let it boil for an 
hour; take it ofi" and let it stand till cold. Wipe your 
beef with a dry cloth and put it into your pickling 
tub. Pour your pickle over it and put a weight upon 
your beef in order that it may be entirely covered 
with the pickle. Turn it every two days, and let it 
lie in the pickle for four weeks. Take it out and 
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cord it up very tight. If you wish to have it smoked 
hang it up in an out-house, or open vent, with a fire 
made of hardwood-tree leaves and sawdust. When 
itlias hung for two weeks, wrap it up into paper, and 
hang it in a dry cold place. This pickling answers 
for pickling pork, ham, and tongues. Tongues should 
be rubbed with salt and saltpetre, six days before 
they are put into the pickle. You may preserve this 
pickle as long as you please, by boiling it up every 
six weeks, and adding a little sugar and common salt 
to it. 

TO SALT BEEF FOR IMMEDIATE USE. 

Take whatever piece of beef you want, and rub 
with common salt, for half an hour, as much as you 
can rub into it. Take a washing-tub, fill it half full 
of cold water, and lay two small sticks across it. Lay 
your beef upon them, and in one night or two it will 
be fit for use. 

TO STEW A TONGUE. 

Get a good fresh tongue, rub it well with commqn 
salt and saltpetre, and let it lie four days. Wash it 
well, put it on the fire, with as much cold water as 
will cover it ; let it boil slowly for two hours, then 
take it out, skim and trim it neatly. Put it into a 
stew-pan with a piece of butter and flour, brown it a 
little, and put in an English pint of the liquor in 
which it was boiled. When it boils, put in the tongue 
into the stew-pan, two whole onions, two slices of 
turnip, and a small piece of celery, and let it simmer 
at the side of the fire. When wanted, take out the 
tongue, glaze it, keep it hot, pick your vegetables out 
of your sauce, add a spoonful of mushroom ketchup, 
one of lemon pickle, pepper and salt to taste. Dish 
your tongue, and you can either send it up plain, or 
garnished with spinage. 
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TO DRESS KIDNEYS AND SKIRTS. 

Cut up the kidneys, wash and put them on in cold 
water, and let them boil for an hour, then strain 
them. The water they are boiled in is of no use. 
Take the skirts, skin and cut them in small pieces 
with the kidneys, dust them well with flour. Put 
a piece of butter in your stew-pan and brown it a 
little ; put in the kidneys and skirts, with an onion 
finely minced, and an English pint of good stock or 
gravy. Simmer them an hour at the side of your 
^ fire, then season with salt and pepper, and a spoonful 
of ketchup. Send it up hot. 

TO MAKE GLAZE. 

If you have the liquor in which hams or tongues 
have been boiled, take a whole hough of beef, and an 
ox-foot or any scraps of veal, and put them into a 
large pot and boil slowly for ten or twelve hours. 
When it comes to the boil, skim it well,. then strain 
it. Put back your bones and meat, cover them with 
boiling water, let them boil slowly for two hours, 
strain them ; when all your stock is cold, skim them 
very clear. Put it into a sauce-pan, set it upon the 
fire and let it boil slowly, without a cover, till it be 
reduced to a small quantity. You must attend to it 
in case it should boil over or bum. When it is done 
enough, dip a spoon in it, touch it with your thumb 
and finger, and if it cause them to stick together it 
is ready. Put it into jelly-pots. When you are to 
use it, set your jelly-pot in amongst warm water. 
When it becomes a liquor, have a brush :. glazes hams, 
tongues, fowls, stewed beef, cutlets, sweet-breads, &c. 

TO MAKE A DISH OF TRIPE. 

Have the tripe well cleaned and soaked in water 
for some time ; cut into small pieces, and put into a 
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\ pot, with a marrow bone in the bottom, along with ^ 

I as much water as covers, but no salt. Let it boil 

I slowly for four hours. If wanted to keep for some 

; days, dish into a number of dishes. If wanted with 

[ a brown sauce, brown butter and flour, with some 

' onions, then add the tripe, stew for half an hour, 

and season with salt. If wanted white, mix a table- 
; spoonful of flour with a tea-cupful of cream, or knead 

a little butter and flour together, and dissolve in 

milk ; add to the tripe. 
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TO ROAST A GIGOT OF MUTTON. 

Have your mutton cut in the form of a bacon ham ; 
cut about three inches off* the point of the shank ; if 
to roast upon a spit, an hour and a half will do before 
a clear fire ; but it will require two hours in an oven. 
If before the fire, baste it well all the time it is roast- 
ing. Before you dish it, melt a little butter, dust 
your roast with flour, baste it with butter, and when 
it froths up, dish it and put a rose of paper upon the 
shank. Get a little gravy in a small stew-pan, a little 
salt, a table-spoonful of vinegar, and when it boils, 
pour it over your mutton. Send up red currant jelly 
in a sauce tureen. 

TO BOIL A GIGOT OF MUTTON. 

Have your mutton cut as the above ; lay it in 
warm water one hour, wash it well, cut a piece off 
the point of the shank bone, and put it into a pot 
with boiling water, which will cover it. Add a little 
salt, and two ounces of whole rice. Draw it to one 
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side of the fire, and let it boil slowly two and a half 
hours. Some like it under done, and, in that case, 
two hours will do it Garnish it with sliced carrots, 
mashed turnips, and caper sauce in a tureen. {See 
Caper Sav<^.) 

TO DRESS A SHOULDER OF MUTTON. 

Have a small shoulder of mutton, bone it, roll it 
neatly, and bind it with tape. Put it on the fire 
with boiling water and boil it two hours. Have a 
white sauce (See White Sauce) ready ; have some 
pickles minced and add them to your sauce, with a 
tea cupful of cream. Make it hot, stirring it all the 
time, but do not let it boil. Cut off your tape, dish 
your mutton, and pour your sauce over it. 

TO ROAST A SHOULDER OF MUTTON. 

Have your mutton cut large or small as you re- 
quire it, bone it, sprinkle a little salt and pepper over 
it, roll it up, and bind it neatly with a piece of cord, 
rub it over with fresh drippings, put a piece of white 
paper round about it, and put it before the fire, at a 
good distance. It will require three hours before the 
fire, before it will be ready. Half an hour before 
you dish it, take off the paper, let it brown a little, 
put a little melted butter with flour, until it froths 
up. Cut off the cord, have a little gravy and a table- 
spoonful of vinegar poured over it. 

TO ROAST A SADDLE OF MUTTON. 

Have your saddle neatly cut, take the skin off, 
then fix the skin on the mutton with a wooden 
skewer ; hang it up before the fire to roast. It will 
require one hour and a half before a clear fire. Fif- 
teen minutes before you dish it, take off the skin, 
and brown it with butter and flour, until it froths ; 
w, in place of frothing, it, you may glaze it. . Serv« 
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with gravy as the above. Send up red currant jelly 
in a sauce tureen. 

MOCK VENISON. 

Have a loin of mutton, cut off all the kidney fat, 
tako off part of the flank, skin your mutton, either 
bone or notch it ; mix a little raw sugar and black 
pepper, and rub it into the mutton ; moisten it with 
port wine, cover it with the skin, and let it lie for 
four days. Take two pounds of flour, a quarter 
pound dripping, pour in boiling water, and make a 
paste. Roll it out aj? large as you think will cover 
the mutton. Take off the skin and place your mut- 
ton in the paste, cover it all over with the paste,^ and 
have a piece of strong paper, butter it, tie it round 
the paste. It will require three hours to roast before 
a clear fire, or two hours in a quick oven. When 
you dish it, take off the paste and glaze it. Serve it 
with rich gravy over it, and^ hot claret in a sauce- 
tureen, and red currant jelly. 

TO DRESS A NECK OF MUTTON. 

Have a neck of wedder mutton of three pounds 
weight, and take out the bone. Make stuffing, — one 
ounce of suet, a tea-cupful of bread crumbs, one 
onion, and a little parsley minced fine, some sweet 
herbs, pepper and salt, and a little cayenne. Mix 
it up with one egg, and put this into the neck of the 
mutton in place of the bone. Roll it neatly, and tie 
it with a piece of twine. Put it into boiling water 
and boil it two hours. When you dish it cut off the 
twine, and serve with caper sauce. Or you may 
brown it before the fire, and make a sauce of the 
bones ; lay in the neck of mutton, and stew it, thicken 
it with flour, adding ketchup, with a table-spoonful 
of hot vinegar poured over it. This answers well for 
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a corner dish, if there is no joint of mutton on the 
table. 

A MUnON HARICOT. 

Have two pounds of chops, or the lean parts 9f 
mutton, cut into small pieces the size of a chop. 
Brown a piece of butter in a stew-pan with flour. 
Brown the meat on both sides, a nice light brown, . 
adding one dozen of small onions whole. Pour in 
an English pint of boiling water, and when it boils, 
draw it to the side of the fire. Have some carrots 
and turnips cut, boil them in water with a little salt, 
the carrots will require double the time the turnips 
do. Put your vegetables into your stew-pan amongst 
the meat. Put your cover on close, let them simmer 
slowly for one hour, and season with pepper and 
salt. When you dish it, put your mutton neatly 
round the dish, and pour the vegetables and sauce 
into the centre. Send it up hot. 

TO HASH MUTTON OR BEEF. 

Take cold roast meat, cut it in neat slices, and lay 
them aside. Take all the bones and trimmings, and 
put them on with a little water and salt, one onion, 
one carrot, and one turnip, and boil it until you have 
reduced it to one English pint. Then strain it. 
Brown a little butter and flour, lay in the slices of 
meat, and brown them on both sides ; skim your 
stock,, and put as much of it to the hash as will be a 
proper thickness. Season with pepper and salt, and 
a little ketchup. When wanted, make it hot, but do 
not boil it more than two or three minutes. 

TO CURE A MUTTON HAM, 

Have a hind quarter of mutton, cut into the shape 
of a ham. Take one ounce of saltpetre, one pound 
of bay salt, six ounces of brown sugar, one grated 
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nutmeg, and half an ounce of white pepper. Mix 
them all together, and rub it well into the nam daily, 
until you have rubbed in all the mixture. Then put 
a heavy weight upon it to press it Turn it every 
three days, and rub it well with the pickle every 
time you turn it. Let it lie for eighteen days, then 
take it out and hang it up in a dry kitchen. Or if 
you wish to have it smoked, hang it up where you 
can have a fire of hardwood and sawdust. Peats 
are better if you can procure them. Keep your ham 
a good distance from the fire for twelve days. When 
you are to boil it, soak it for some hours in water, 
then put it on with water and boil it quickly for two 
hours. 

IRISH STEW. 

Take any thin pieces of mutton that have been 
cut off the loin or breast. Cut them in pieces four 
inches square. Put them in a stew-pan and cover 
them with boiling water. Add two dozen whole 
onions, pepper and salt, put on the cover close, and 
draw it to the side of the fire, and let it boil slowly 
for one hour. Add a little boiling water to it. Wash 
and pare two dozen of potatoes, put them in the stew- 
pan amongst the mutton, and let them boil till quite 
soft. Stir the potatoes with the mutton till it be- 
comes smooth. Dish it hot. 

SCOTCH HAGGIS. 

Clean the bag, and lay it in salt and water for a 
Bi^t, parboil the pluck an hour, then take the whole 
heart, and part only of the liver and lights, mince 
them small with one pound of suet, and one pound 
and a quarter of toasted oatmeal ; add two minced 
onions, season with pepper and salt, put it all into 
a basin, take two English pints of the water in which 
the pjiuck was boiled, and mix with it. Turn the 
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bag with the plain side out, and fill with the mix- 
ture ; sew up tightly, put into a pot of boiling water, 
and keep pricking it with a sharp skewer for five 
minutes. Let it boil briskly for three hours. 



LAMB. 



TO DRESS LAMB S HEAD. 



Take a head with skin upon it, scald and take off 
the hair clean ; wash it and the pluck well ; put 
both into a stew-pan, cover them with boiling water, 
and let them boil for half an hour ; take out the 
head and pluck, and let all the water in which they 
were boiled remain upon the fire until reduced to 
one English pint. Divide the head into two ; take 
the lights and heart and lay the liver aside ; then 
trim the head and neck neatly, mince the heart and 
Kghts very fine ; brown a bit of butter and flour in 
a stew-pan ; put in the mince, and one onion minced, 
skim your stock and put it also into your mince. 
Draw it to the side of the fire and keep hot till 
wanted. Take the brains out of the head and make 
brain cakes. (JSee Brain Cakes,) Brush the head 
over with a beat egg. Have a little parsley minced, 
some thyme, one onion, pepper and salt, and bread 
crumbs; mix them together, cover the head and 
neck with them, put them into the oven or before 
the fire to brown. When browning, keep basting 
with butter kept hot till wanted. Slice the liver, 
trim it nicely, brush over with egg, and fry it. . The 
mince should now be tender and thick ; season with 
pepper and salt ; dish the mince, lay the head over 
it, and garnish with brain cakes and liver. 
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TO DRESS A HIND-QUARTER OF LAMB. 

H£|,ve the gigot cut out neatly ; wash it well in 
warm water, put it into a pan with boiling water 
and a little salt ; let it boil for one hour and a half, 
and do not let it off the boil. Cut the loin in chops, 
brush them over with beat eggs, strew them with 
bread crumbs, and fry them till well done, a fine 
light brown. Add a little pepper and salt while fry- 
ing. Dish your gigot of lamb, and lay the chops 
neatly round it, and garnish with parsley and sliced 
cucumbers. Send up beat butter and mint sauce. 

TO DRESS LAMB CHOPS. 

Cut a loin or best end of the neck in chops, flatten 
them and brush over with egg, mince some parsley, 
pepper, bread crumbs, and salt. Mix them together 
and dip your chops in them. Have plenty of drip- 
pings in your frying-pan, put in your chops and fry 
them nicely upon both sides ; they will take twenty 
minutes. Put them before the fire upon a sieve, and 
keep them hot. Have some spinage boiled. (See 
Spmage.) Turn it out, and place your chops neatly 
round it. Send up cucumber sauce with it. 

TO DRESS LAMB WITH RICE. 

Have a fore-quarter of lamb, wash it well and half 
roast it. Cut it up into steaks and season with pep- 
per and salt Add a tea-cupful of stock ; boil half a 
pound of whole rice, strain it, put in two ounces of 
butter to the rice, beat up the yoke of three eggs, 
stir them together, cover the lamb with the rice. Put 
a border of paste upon your dish, then put it into 
the oven and bake it until your paste is done. The 
rice by that time will be a fine light brown. 
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TO DRESS A SHOULDER OF LAMB. 

Have it boned and stuffed, then put into boiling 
water, and let it boil quickly for one hour. Take it 
out and glaze it, and put it in the oven, or before 
the fire until required. Dish it upon spinage and 
tamip. Serve it with melted butter, a little lemon 
pickle, and garnish with cut cucumbers. 

LAMB CUTLETS. 

Cut the cutlets off the loin and back ribs into 
round bits. Dip them in the beaten yolk of eggs. 
Have some parsley minced, a little nutmeg, the grat- 
ing of a lemon, pepper and salt ; mix them all to- 
gether, and then dip the cutlets into it. Have^ a 
fipying-pan with plenty of clarified beef suet, then 
fiy them upon both sides till they become a nice 
light brown ; then put them before the fire upon a 
sieve to drain. Dish them. Send up with stewed 
green pease or brown sauce thickened. 

TO ROAST LAMB. 

Have a hind-quarter of lamb, notch it at the loin> 
take a piece of paper, butter it and wrap it round 
it It will require one hour and a quarter before a 
clear fire. Easte it well all the time. When it is 
roasting take off the paper, fifteen minutes before 
you remove it from the fire, to let it brown. Dish it 
and put a rose of white paper upon the shank. Have 
a little boiling water and salt, with a spoonful of the 
gravy in your dripping-pan ; let it boil and pour it 
oyer the lamb, and serve with mint sauce. 
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A BREAST OF VEAL ROLLED. 

Have a breast of veal, from six to eight pounds, 
.bone it, add pepper and salt to it, where the bones 
are taken out. Have half a pound of pork ham, 
sliced very thin, pare off the skin, spread it over the 
veal, some cucumbers, and four dropped eggs. {See 
Dropped Eggs») Put each egg in between the slices 
of ham, and strew it over with mixed pickles, some 
sweet herbs and parsley. Grate one nutmeg, two 
blades of mace, a little white pepper, cayenne, and 
sajit ; mix these together and shake them all over the 
breast of veal. Roll it up neatly and cord it firmly. 
All this should be done the day before it is used. 
Put it into a flat deep dish, and, to keep it straight, \ 
put a heavy weight upon it all night. When you 
are to dress it« take it out ; keep the sauce that is in 
the dish ; rub it over with fresh drippings or butter, 
put a piece of white paper round it, and put it before 
the fire two hours. Baste it well ; take off the paper, 
and have a stew-pan that will hold it with some 
boiling stock ; lay the veal in it, draw it to the side 
of the fire, and let it simmer for at least one hour 
and a half An hour before dinner take it out and 
glaze it. Put it into the oven or before the fire to 
keep it hot. Strain the stock in which you stewed 
the veal, and skim the fat off. Mix in a little flour, 
adding the sauce you kept, and boil till it is the 
thickness of cream ; it requires no seasoning except 
salt. Dish the veal, cut off the cord, and pour your 
sauce over it, and garnish it with sliced cucumbers. 

ANOTHER WAY TO DO A BREAST OF VEAL. 

Have a breast of veal boned, the same way as the 
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above. Make a force meat, — ^mince four ounces of 
beef suet, one tea-cupful of bread crumbs, grate one 
lemon, one oni(m, a nutmeg, some sweet herbs, white 
pepper and salt ; pound these into a mortar, and lay 
them thickly over the veal. Roll it up firmly, and 
sew it into a piece of cloth ; put it in boiling water 
and boil it slowly for three hours. Take the bones 
and trimmings off the veal, put them into a sauce- 
pan with as much boiling water as will cover them, 
with a little parsley and two onions. Boil them to 
rags, and reduce your stock to one English pint, 
strain and skim it well. Mix two table-spoonful of 
flour with a little of the stock till very smooth, add 
it to your stock and put it upon the fire, and stir it 
till it boils. Season with white pepper. Before 
serving, put in a tea -cupful of cream, and make it 
hot, but do not let it boil. Dish your veal and pour 
your sauce over it, garnish with sliced lemon, and 
serve it with bread sauce. (See Bread Sauce.) 

BOMBARDED VEAL. 

Take a fillet of veal from ten to twelve pound 
weight, and cut out the bone neatly. Make a force 
meat of one pound of veal parboiled, half a pound of 
ham minced, one tea-cupful of grated bread, a little 
lemon thyme and parsley, season with white pepper, 
cayenne, and salt, mix well together, and moisten 
'with two eggs. Fill up the place from whence the 
bone was taken with this force meat. Make eight 
notches round the fillet three inches deep ; fill one 
with force meat, another with prepared spinage, 
another with prepared oysters, another with chopped 
eggs, and so on till you have filled up all the notcnes ; 
then bind all round with the caul, cord it neatly, and 
Tub all over with butter or clarified dripping ; put it 
in the oven until it becomes a beautiful light brown ; 
take a stew-pan that will hold it easily ; make atsauce 
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of three ounces of butter browned with a little flour ; 
add an English pint of good stock, one table-spoonful 
of ketchup, one of India soy and one of lemon pickle. 
Put a plate in the bottom of the pan, place the veal 
on it, and let it simmer slowly till tender, which will 
be in about two hours. Before dishing add some 
minced truffles or pickles. Dish on a very hot dish, 
cut the cord off gently, pour the sauce o\eT^ and gar- 
nisn with sliced lemon or cucumbers. 

TO ROAST A BREAST OF VEAL. 

Nick a breast of veal at every joint, and take the 
blade-bone out. Put in stuffing, sew it up, dip it 
over with good drippings, and cover it with paper, 
and put it to the fire. It will require two hours be- 
fore a clear fire. Keep it at first a good distance 
from the fire. When done take off the paper, and 
froth with butter and flour. Have a little butter 
melted, add gome brown gravy, a table-spoonful of 
lemon pickle, boil your sauce, and pour it over the 
veaL 

TO ROAST A LOIN OF VEAL. 

Uotcb the back bone of the veal, and rub it with 
dripping, and take a piece of white paper and tie it 
about it. Two hours before dinner put it before a 
clear fire, basting all the time of roasting. You can- 
not baste it too much. When done take off the 
paper, have a piece of bread toasted, and dish your 
veal upon it Serve with sauce the same as the last 
receipt. 

TO STEW A FILLET OF VEAL. 

Have a fillet of veal, from eight to ten pounds 
weight, and take out the bone. Have ready force 
meat (See Force Meat), or plain stuffing, and put it 
in where the bone was taken out, tie it up neatly 
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with a cord, rub it over with fresh dripping, and put 
it to the fire. Let it brown for one hour and baste 
it well. Put it in a stew-pan, with two English pints 
of white stock, draw it to the side of the fire, let it 
simmer for one hour, turn it over, add a table-spoon- 
ful of lemon pickle, and one of ketchup, give it an- 
other hour, then it will be done. Take it out and 
glaze it, but keep it hot. Strain your stock, skim it, 
mix in a little flour with a table-spoonful of brown- 
ing, and put it on the fire until it boils up. l)ish 
your veal, cut off the cord, have ready force meat 
balls, put them round the veal, and pour your sauce 
over it with sliced cucumber or lemon. 

TO DRESS VEAL CUTLETS. 

Cut some slices from the neck of veal, beat up one 
egg, mince a little parsley, lemon, thyme, and season 
with white pepper, nutmeg, and salt. Dip the cutlets 
into it, and strew it over with grated bread crumbs ; 
brown a piece of butter with flour, and brown your 
cutlet ; add a tea-cupful of boiling water, cover it up 
close, and let it stew for half an hour. Put in the 
juice of half of a lemon, salt, and pepper. 

ANOTHER WAY TO DRESS VEAL (XTTLETS. 

Cut the slices off a fillet or thick part of the loin 
of veal, and beat them with the rolling-pin. Beat 
up an egg, season with white pepper, grated lemon, 
and salt. Dip in your cutlets, fry them with apiece 
of butter until done ; add a tea-cupful of gravy, and 
half a tea-cupful of cream. Shake it over the fire 
until it becomes hot, put in a few egg balls, dish it 
round, and put the sauce in the centre, and garnish 
with sliced lemon, 

TO CURE A VEAL HAM. 

Take the bones out of a large fillet of veal, rub it 
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over outside and inside with plenty' of salt, let it lie 
for two days with a weight upon it, pound two 
pounds of bay salt, one ounce of allspice, and half an 
ounce of saltpetre, with this rub the ham every other 
day, turning it at the same time, and continuing the 
pressure for three weeks, then cord tightly and hang 
it up. When you wish to dress it, rub over with 
lard and make a paste with three pounds of barley- 
meal or coarse flour, and one pound of dripping, in 
which roll the ham, put it in a quick oven, and bake 
for three hours, then take off the paste, and either 
glaze or brown it. 

TO MAKT! A SHAPE OF VEAL. 

Take two pounds of the fillet, stew it in a little 
stock for one hour, along with one pound of lean 
ham, then take both out ; when cold, trim and cut 
into thin slices about an inch and a half long, boil 
three eggs hard and cut them through the centre, 
and the white parts into rings, to fill which, have 
beetroot boiled and cut in slices to the size. Have 
mixed pickles, such as onions, girkins, &c., and pars- 
ley. Take a large tin mould and place the white 
rings with the beetroot, yolks, and pickles, tastefully 
in the bottom, then put veal, ham, pickles, and eggs, 
alternately until the mould is filled. Have the stock 
in which the veal was stewed seasoned and reduced 
to fill the mould. When cold, turn out, and servp 
for breakfast, luncheon, or supper. 

FRICAm)EAU OF VEAL. 

Cut a piece from the fillet of veal, the quantity 
you want, and lard the top and sides of it. Take a 
stew-pan that will hold it, put some slices of bacoa 
into the bottom, one English pint of good white stock, 
two onions, two blades of mace, one carrot, one tur- 
nip, and some parsley,' and one half of a lemon. Put 
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in the veal, cover it closely, let it stew gently for three 
hours, then take out the veal and keep it hot. Strain 
your sauce, skim off the fat, put it into a small stew- 
pan, season with white pepper and salt, and reduce it 
to very little, and add a glass of sherry wine. Have 
your fricandeau well glazed, and dish it upon stewed 
pease. 

VEAL CAKE. 

Take a pound of cold roast veal, a slice of lean pork- 
ham, and mince and pound them well together, with 
one onion, and a tea-cupful of bread crumbs, soaked 
in a little milk. Beat up two eggs, mix them all to- 
gether, season with white pepper and salt. Butter 
your mould and fill it ; bake it one hour in a quick 
oven, turn it out, when cold, cut it in slices, and gar- 
nish with parsley. 

TO MINCE VEAL. 

Cut some slices of cold veal, and mince them with 
a little veal suet, season with white pepper and salt, 
some nutmeg, and grated lemon. Put it into your 
sauce-pan with a little white stock, stir it well, but do 
not let it boil. Let it simmer at the side of the fire 
till wanted. Add a tea-cupful of cream and serve 
with poached eggs upon the top. (See Poached Eggs.) 

TO DRESS SWEET BREADS PLAIN. 

Have three or four sweet breads, scald and wash 
them ; boil them for half an hour, then take them 
out; ar^d trim them when cold, and slice them. Beat 
"^6 6gb, season with white pepper and nutmeg, draw 
them through the egg, and roll them in bread crumbs. 
Pry them a nice light brown, put them before the fire 
to drain, keep them hot, have a dish of spinage, boiled 
or whole rice, place it in the centre of your dish, 
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and your sweet breads round it, or you may dish 
them upon a napkin. 

TO DRES^ SWEET BREADS ANOTHER WAY. 

Wash and stew them as in the above. When cold 
have a white sauce ready. (See White Sauce,) When 
it boils put in your sweet breads, keep it hot, put a 
paste border round your dish, and place your sweet 
breads in the centre. . 

TO DRESS SWEET BREADS ANOTHER WAY. 

Blanch as the above./ When cold trim them, but 
do not slice them ; lard and stew them in a little 
soup for half an hour. Take them out and glaze 
them well, keep them hot, and dish them upon stewed 
pease or celery sauce. 

VEAL OLIVES. . 

Cut some slices of veal off the thick parts of the 
fillet. Cut them neatly in pieces three inches long, 
and two inches broad. Have ready some force meat, 
(See Force Meat), and put a little upon each slice. 
Roll them up neatly with a piece of tape, brown a 
piece of butter and flour, and brown the olives nicely. 
Add a little boiling water, or stock, if you have it, 
and the juice of half a lemon. Cover them closely 
and let them simmer for one hour. Season with 
white pepper, salt, and a tea spoonful of lemon pickle. 
Cut off the tape, and dish them hot, and garnish with 
sliced lemon. 

TO BONE A calf's HEAD. 

Take a good large head, scald and clean it, taking 
care not to break the skin, cut up the under part of 
the head by the windpipe, separate the skin from the 
cheek bones gently, taking care not to make holes in 
the skin. Take out the tongue, boil for half an 
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hour, and skin it. Have one pound of sausage meat 
prepared, the same of veal minced with a quarter of 
a pound of ham, chestnuts minced may be added 
according to taste, season with white pepper, nutmeg, 
and salt, mix altogether with one breakfast-cupful 
of grated bread, and moisten with two eggs. Place 
the tongue in the centre, and the stuffing around it, 
then form the head into its original shape, fasten 
with a skewer and cord neatly, fringe the ears with 
scissors. When you wish to dress it, place it before 
the fire for an hour^ basting it well, then take a piece 
of butter, and brown with flour in a large sauce-pan, 
add a little boiling water or stock, then put a small 
plate in the bottom of the pan, to prevent the head 
from sticking, lay in the head and stew slowly for 
two hours. Season with white pepper, ketchup, and 
a table-spoonful of vinegar. Have a paste border 
round the dish on which it is going to table, cut off 
the cord, pour the sauce over, and garnish the fore- 
head with slices of lemon. 

TO DRESS calf's HEAD. 

Scald and clean the head, lay it in water for one 
hour or two, wash it and put it into a pot with 
water, skim it when it comes to the boil, let it boil 
slowly for one hour, then take it out, and be careful 
not to break the skin. Let the water remain upon 
the fire to reduce it. When the head is cold, cut 
the meat off both sides of it, skin the tongue, and 
take out the brains. Put the bones in the water in 
which you boiled the head, and boil it until you have 
reduced your stoct to two English pints, then strain 
it When the head is wanted, trim it neatly, cut the 
ears with a pair of scissors in stripes, but do not cut 
them off. Brush it over with beat eggs, and shake 
bread crumbs mixed with flour over it. Put a piece 
of butter in a stew-pan that will hold the head, put 
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in the skin side of the head and brown it well, turn 
it over, and when the other side is done, add the one 
half of the stock yon have strained. Shake your steW' 
pan well, and when it boils, cover it close and let it 
simmer for half an hour. Have ready one dozen of 
force meat balls (See Force Meat Balls), and add 
them to it. Have the tongue hot and glazed, season 
with pepper and salt, and a little cayenne, one table- 
spoonful of browning sauce, and one glass of sherry 
wine. Have a paste border upon your dish, dish the 
head with the tongue placed in the centre, and pour 
the sauce with the force meat balls around it. Send 
up brain cakes in a separate dish. (See Brain Cakes.) 
The head dan be dressed up in a different manner, 
by cutting the pieces in two inches square, the tongue 
split up in two and laid upon the top. 

TO PLAIN BOIL A CALF'S HEAD. 

Split it up, wash it well, take out the brains, and 
blanch them for two or three hours. Put on the 
head in a sauce-pan with water and salt, let it boil 
.for one hour and twenty minutes, it will then be done. 
Keep it hot, parboil the brains, and rub them through 
a sieve. Have some parsley minced ; melt a piece of 
butter with a little cream, and add to it the brains, 
parsley, white pepper, and salt. Shake it and make 
it hot. Dish the head, draw out the bones, skin the 
tongue, and pour your sauce over it. 
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TO PICKLE A LEG OF PORK. 

Pound half an ounce of saltpetre, one pound and 
a half of salt, and four ounces of sugar. Rub it into 
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the ham, and turn it daily for iourteen days, it will 
then be ready for use. But if the weather is hot, in 
place of rubbing it dry, make a pickle of salt and 
water, strong enough to carry an egg, and pour it 
over your pork. When you are going to boil it, wash 
it with cold water, and put it upon the fire with as 
much cold water as will cover it. When it boils, 
skim and draw it to the side of the fire, and let it 
boil slowly but constantly for two hours. Serve with 
pease pudding or green pease. 

TO ROAST A LEG OF PORK. 

Have your roast neatly cut, — it should be very 
young pork ; rub over the skin with salad oil, put a 
piece of white paper over it, and put it down to roast, 
a good distance from the fire, one hour. Then draw 
it nearer to the fire, it will require two hours more. 
Half an hour before dinner, take the paper off, so 
that it may become a nice brown. When you dish, 
pour 5alt and water over it. Serve with apple sauce 
in a tureen. 

TO ROAST A LOIN OF PORK. 

Notch every joint of it, cut the skin in stripes, and 
rub it over with a bit of butter, and some sage leaves 
nibbed into a powder. Rub it into your pork before 
putting it to the fire, it will require two hours roast- 
ing. Serve it up with apple sauce. 

TO ROAST A pig's HEAD. 

Bone it, put in stuflSng, the same as used for a 
sucking pig, roll it up, and tie it with a bit cord. 
Hang it up before the fire to roast, baste it well; it 
will require three hours to roast. , Serve it up with 
apple sauce. 

TO ROAST A SUCKING PIG. 

Take a pig three weeks old, stick it above the 
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breast bone. Rub it over with beaten resin, let it 
lie for a few mimites, then put it into a pan of scald- 
water, and when you find that the hair will come off 
easily, take it out. The hair should all come off with- 
out a knife ; but if it should not, repeat the scalding. 
Wash the pig well in cold water, and take out all the 
entrails. Wash it again in cold water, and dry it 
thoroughly, outside and inside. Have a stuflSng of 
grated bread, minced suet, one onion, and a bit of 
sage J season with pepper, salt, and cayenne. Then 
put the stuffing into the inside, and sew it up. Have 
the white of an egg well beat, and brush the pig over 
with it. Put it to roast at a clear fire ; it will take 
nearly two hours. Have a dish below it to preserve 
the gravy, and when done, cut off the head and di- 
vide it, and take out the brains. Cut the body up 
the middle. Have a little minced sage, boil a little 
butter and the gravy which ran from the pig, mix 
them all together, and make them hot. Dish your 
pig and. serve your sauce up into a sauce- tureen ; or 
you may send it to the table whole, by skewering it 
so as to stand upon its feet, with a roasted apple in 
its mouth. Serve up with apple sauce. 

TO CURE A PORK HAM. 

Pound two ounces of saltpetre, one pound of bay 
salt, and rub it into your ham daily, until you have 
rubbed into it all the salt and saltpetre. Lay it into 
a pickling jar, pour one and a half pound of treacle 
to each ham, turn it every two days, basting them 
with the liquor for four weeks. Take them out, 
wash them with cold water, wipe them, and sew 
them up into a piece of scrim. Smoke them with 
hardwood and sawdust, or peats. If these instruc- 
tions are attended to, the hams will keep for years. 
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POULTRY. 

TO ROAST A TURKEY. 

Have a young cock turkey, singe, pick, and rub it 
well with a dry cloth ; cut the head over by the 
shoulder, leaving the skin long in the front of the 
neck ; cut oiF the points of the toes, and put the legs 
into the fire for a minute, and take the upper skin 
off them ; then draw it, taking care not to break the 
gall nor the gut ; if properly done, it will not require 
to be washed; put in a little salt and pepper into the 
inside, and put the vent over the rump ; have a stuff- 
ing ready, and put it in where the crop was taken 
out ; sew it up, and put a large skewer through the 
wing, the under side of the thigh, and the body, to 
the thigh and wing of the other side ; press down 
the legs, and put another skewer through them, down 
the side of the vent ; have a piece of tape, put it 
firmly round your turkey, and fasten it on the point 
of each of your skewers, to keep the skin of the bird 
from giving way ; fix a piece of paper upon the breast 
of your turkey, put it to roast before the fire; it will 
require one hour and a half ; when the steam draws 
towards the fire it is nearly done ; dredge it with 
flour, baste it with butter, dish it, and garnish with 
sausages, and serve the gravy in a sauce-tureen ; 
have one vegetable flower fixed upon each wing ; or 
you may have force-meat balls, and pour your gravy 
over the turkey. 

TO BOIL A TURKEY. 

Having cleaned your turkey nicely, draw and truss 
it, with the legs drawn in under the skin, and fasten 
them with a bit of tape round the joints, and tie it 
round the rump, to prevent the legs from starting ; 
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have a stuffing prepared with a few chopped oysters, 
and put it in where the crop was taken out ; sew it 
up, put your turkey into a pot which will just hold it, ' 
with the breast down ; cover it with cold water, add 
a tea-cupful of milk, skim it when it comes to boil, 
draw it to the side of the fire, and let it boil slowly; 
if the turkey is young, one hour will boil it, but if 
an old one, it will require two hours. When you 
dish it, take off the tape, and serve with either 
oyster, celery, or plain white sauce, with small white 
turnips and cauliflower. 

ANOTHER WAY TO TRUSS A TURKEY FOR BOILING. 

Have a good large turkey, bone it, take a pickled 
tongue, and boil it for one hour, skin it, trim oflF all 
the fat, turn up the point of the tongue, place the 
tongue into the inside of the turkey, putting the root- 
end of the tongue in the breast ; cut a slit in the 
thin part of the bird, below the apron, to let the 
point of the tongue appear ; have a stuffing of force- 
meat ready, stuff it neatly, and sew it ; run a skewer 
through the turkey and tongue, to keep the turkey 
in a proper shape ; tie it into a floured cloth, put it 
in boiling water, and let it boil slowly but constantly 
for two hours. Dish it, and serve with white sauce 
and boiled cauliflower. 

CAPERATIE. 

When you have a cold turkey, either roasted or 
boiled, take off the legs and wings, cut all the meat 
off the bones, break the bones, put them in aii English 
pint of boiling water, and let it boil until you have 
reduced it to one-half ; then strain it, mince the meat 
of the turkey very small, season with white pepper, 
salt, and nutmeg ; mix a table-spoonful of flour with 
a tea-cupful of thick cream, and add this to the sauce 
you strained from the bones ; put it upon the fire, 
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and stir it until it boils ; put in the mince^ shake 
until it becomes hot, and add a table-spoonful of 
lemon pickle, or hot vinegar; score the legs and 
wings of the turkey, season well with black pepper, 
cayenne, and salt ; broil it over a clear fire until 
they are thoroughly heated ; dish the mince, which 
should be very hot, and lay the legs and wings of 
the turkey upon the top. 

TO BOIL FOWLS. 

Singe and draw your fowls, wash and wipe them, 
put them upon the fire with cold water, and one 
tea-cupful of milk ; skim them when they come to 
the boil ; if a young fowl fifty minutes will do it ; if 
an old one it will take two hours ; have a boiled 
tongue, skin and glaze it. Dish your fowls with the 
tongue in the middle ; have a white sauce ready, 
add a tea-spoonful of lemon pickle to it ; pour your 
sauce over your fowl, or you may serve it up in a 
separate dish and garnish with parsley. 

TO BOIL CHICKENS. 

Have small white-skinned chickens, singe and 
draw them, take out all the picks, but do not wash 
them much ; put a little pepper and salt in the in- 
side, put the vent over the rump, and turn the wings ; 
if liked you may put a little veal stuflSng in ; sew 
them up, then put them upon the fire with cold 
water, and let them boil fifteen minutes; you should 
not have them ready long before they are wanted. 
Dish them upon boiled rice or mushrooms ; have a 
little white sauce, and pour over the chickens. 

TO ROAST A FOWL. 

Have a young tender fowl, — an old one will not 
roast to be good ; clean, singe, cut off the toes, take 
x>ff the upper skin of the legs, draw, and truss them ; 
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put a little pepper and salt in the inside of your 
fowl ; press a skewer through the wing and under- 
side of the thigh, through the body, into the thigh, 
and wing of the other side ; take a piece of cord, put 
it firmly round your fowl, and fasten at the point of 
each skewer ; put a skewer through each of the legs, 
to keep the skin of the fowl from giving way ; fix a 
piece of paper upon the breast of your fowl, put it 
before the fire to roast ; three quarters of an hour will 
roast it ; baste well all the time with dripping, and 
before you dish it, shake a little flour on it, a spoon- 
ful of butter melted to froth it ; dish it and pour a 
little boiling water and salt over it. Cold roasted 
fowls and turkeys for supper should be garnished 
with vegetable flowers, and have a fringe of white 
and green paper to garnish their feet and legs witL 

TO ROAST CHICKENS. 

Chickens are a very good substitute for game, 
when game cannot be had. Take three or four small 
chickens, singe and draw them ; cut off" the points of 
the toes, scald the upper skin of the legs, put a little 
stuffing in the breast; sew it up, skewer them as 
above for roasting, put them to a clear fire, and baste 
them well with butter while roasting ; they will re- 
quire twenty minutes ; dish them and pour a little 
rich brown gravy over them ; serve up with bread 
sauce in a tureen. Turkey pullets are done the same 
way. • 

TO FRICASSEE A CHICKEN. 

Draw and wash a nice chicken, skin and joint it ; 
put it into a stew-pan with an English pint of good 
stock, and put it on to boil ; add the skin and giblets 
to it ; slice one onion, a blade of mace, one sprig 
marjoram, a little parsley, and white pepper ; let all 
boil slowly for forty minutes ; then strain it, pick 
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ont the bits of chickens, skim the sauce, and add two 
table-spoonful of flour, with a tea-cupful of thick 
cream ; mix the sauce and them together, put them 
upon the fire, and shake till it just boils, and add a 
table-spoonful of lemon pickle, salt to taste ; if you 
find it is not thick enough, add the yolk of a beat 
egg, put in the jointed chicken, let it become hot, 
but by no means let it boil ; have a paste border 
round your dish, place the chickens neatly round, 
and put the sauce in the centre. 

TO DRESS A CHICKEN ANOTHER WAY. 

Draw, skin, and joint a chicken as the above; put 
two slices of bacon in the bottom of a stew-pan ; put 
in the chicken, cover it with boiling- water, boil it 
slowly for forty minutes, strain it, and pick out the 
pieces of chicken ; have vegetables prepared of the 
following, — two heads of celery, cut about one inch 
in length, one turnip, and one carrot ; cut with a 
cutter, three small onions whole, put them on to boil 
in a little soup ; when tender, draw them aside ; an 
hour before dinner, brown a bit of butter, in a small 
stew-pan, a little flour with it ; skim the stock in 
which your chicken was boiled ; pour it into the 
stew-pan with the butter ; shake it till it boils ; pour 
the water ofi* the vegetables, and put them in the 
stew-pan, and lay in the pieces of chicken on the top, 
adding pepper and salt to taste, and a table-spoonful 
of browning sauce ; cover it close, to keep it hot till 
wanted. Dish the chicken round the edge of the 
dish, and the vegetables in the centre. 

TO DRESS A COLD CHICKEN. 

Cut the chicken in joints, and take off the skin. 
Beat up two eggs with a table-spoonful of flour, and 
one ounce of butter ; season with white pepper, nut- 
meg, and siJt. Have plenty of lard in the frying- 
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pan, make it very hot, put the jointed chicken in 
amongst the batter, and put them in the fiying-pan 
carefully. Let them remain until they are a nice 
brown upon both sides. Put them before the fire a 
little to drain. Dish them on a napkin and garnish 
with parsley. 

TO BROIL A CHICKEN. 

Singe and pick the chicken, cut it up the back, ' 
take out the inside, and truss as for boiling. Flatten 
it with your hand, put a little salt and pepper in the 
inside, and lay it on the gridiron on a clear fire, 
putting the inside of the chicken next the fire. 
Melt a little butter, take a few feathers, and keep 
basting it for twenty minutes. Turn it on the other 
side, baste it well for ten minutes, it will then be 
done. Serve it hot with melted butter and minced 
parsley. 

TO ROAST A GOOSE. 

Singe and draw the goose, leaving tte skin long 
enough to turn over the back. Take the upper skin 
off the feet,' turn them round upon the back, and cut 
off the wings at the first joint. Have some sage, two 
onions minced, some bread-crumbs, pepper, and salt ; 
mix them all together, and put in the stuffing in the 
goose. Put the vent over the rump, to keep the 
stuffing from dropping out ; pass the skewer through 
the wings and body, and fix a piece of paper over 
the bteast. It will require one hour and a half be- 
fore a clear fire. Ten minutes before you dish it, 
take off the paper, to let the goose brown. When 
you dish it, pour a little salt and water over it Send 
up apple sauce in a tureen. A duck is dressed in the 
same manner ; one hour roasting will serve. 

• TO ROAST A GOSLING. 

Singe, pick) draw, and truss as above. Instead 
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of onion and sage, have some parsley minced, a tea- 
cupful of bread-crumbs, a bit of butter, pepper, and 
salt. Put in the stuffing in the goose, and put the 
vent over the rump ; put a skewer through the wings 
and body, roll it in a piece of paper, tie with a bit of 
twine, put it to a clear fire, and baste it occasionally. 
It will require fifty minutes ; take off the paper, let 
it brown a little. Serve with apple-sauce. 

TO STEW A DUCK. 

Pick, singe, and draw the duck, and put some salt 
and pepper inside. Have one onion and a small bit 
of sage minced, and put them in the duck. Hang it 
up before the fire to roast for half an hour. Brown 
a bit of butter with flour, put the duck into the stew- 
pan, add boiling water, as much as will nearly cover 
the duck, and some pepper and salt. Let it stew 
till the duck is tender. Have two English pints of 
green pease boiled in salt and water, strain and put 
them in the stew-pan with the duck, and let them 
simmer till wanted. Dish the duck and pour the 
sauce and pease round it. When pease are out ot 
season, onions stewed the same way are a good sub- 
stitute. 

TO DRESS DUCKLINOa 

Pick and singe them clean, cut off the feet and 
wings by the first joint Take off the head and neck, 
and with a sharp knife cut them up the back close 
by the back bone, take out all the bones, but do not 
break the skin. Have ready a stuffing of force meat 
{See Force Meat), stuff the legs and wings, and like- 
wise the body, where the bones were taken out. Do 
not put in too much as it will be apt to burst. Sew 
them up the back, then fasten the skin over the neck, 
and put a small skewer through the body, to keep 
them in a proper shape. You may either stew or 
roast them, and serve with stewed pease. 

p 
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TO ROAST PIGEONS. 

Singe, pick, and draw them ; keep the feet on- 
Season them with pepper and salt, put a little bit of 
butter and a small bit of veal stuffing in the in- 
sides. Sew them up, put a skewer through the 
wings and body, fasten the legs with a bit of twine 
round the rump, making the feet to stick up. Rub 
them over with butter or dripping, put them to a 
clear fire, baste well, and in half an hour they will 
be ready. When you dish them cut off the twine ; 
serve with toast under and melted butter over thent 

TO BROIL PIGEONS. 

Pick and singe as many pigeons as yo]tt require. 
Cut off the necks and feet, cut them up the backs, 
take out the insides, truss as for stewing, take out 
the breast bones, and flatten them. Season with 
pepper and salt in the inside, and rub them over with 
butter. Lay them upon the gridiron, with the skin 
side up ; they will require twenty minutes. Turn 
them over^ add pepper, salt, and butter, and in ten 
minutes more they will be done. Have ready stewed 
mushrooms, or plain butter sauce, with minced pars- 
ley. Put the sauce upon your dish and lay the 
pigeons over it 

TO STEW PIGEONS. 

Truss six pigeons neatly, with their heads and feet 
cut off. Put a little pepper and salt inside, brown 
four ounces of butter in a stew-pan, shake in flour, 
and, when it is a nice light brown, put in the pigeons 
with the breast down. When they are browned, turn 
them upon the back, add boiling water or stock, and, 
when they boil, draw them to the side of the fire, 
cover them close, and let them stew slowly for one 
hour. Add pepper and salt, a table-spoonful of 
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ketchup, and one of Chili vinegar. Have the yolks 
of three hard boiled eggs, and cut them in two. Dish 
the pigeons round the dish, and the yolks and sauce 
in the centre. 

PIGEONS WITH RICE. 

Pick, singe, and clean six pigeons, and cut them 
into quarters. Brown four ounces of butter with 
flour, and put the pigeons in the stew-pan to brown. 
When they are browned on both sides, add an Eng- 
lish pint of stock, two onions minced small, some 
pepper and salt Stew the pigeons in this till ten- 
der, then take them out. Add a spoonful of lemon 
pickle or vinegar ; boil half a pound of whole rice, 
place the pigeons upon the dish on which they are 
to be served, pour the sauce over them, and cover 
them neatly with the boiled rice. Put a small bit of 
butter on the top, and some grated cheese, brush it 
over with a beat egg, and bake it in a slow oven till 
it be a fine light brown. 



PIES. 

PIGEON PIE. 

Pick, singe, draw, and wash as many pigeons as 
you require. Cut off the point of the wings, necks, 
and feet, and truss them as for stewing ; put a little 
pepper and salt in the inside; Season the giblets and 
put them in the bottom of the pie dish, with one 
slice of tender beef. Lay the pigeons neatly in the 
dish, with their breasts up. Add black pepper and 
salt, and put in an English pint of good stock. Boil 
three or four eggs very hard, take out the yolks, cut 
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them in two^ and put them in the dish amongst the 
pigeons, with a table-spoonful of ketchup, one of 
Chili vinegar, and a glass of port wine. Make a paste 
of half a pound of butter, and one pound of flour : 
egg the edge of the pie dish, put a border of paste 
round it, lay the cover on it, and notch it round the 
edge. Cut a small bit out of the centre of the pie, 
put in a neat rose cut out of the paste, and stick into 
the paste, round the rose, four of the pigeons' feet 
With a small knife, draw some flowers upon the top 
of the pie, brush it over with egg, put it into a quick 
oven, and, when the paste is done, fold some paper 
and put it over it. Open the oven door, and let it 
stew for one hour, when it will be done. 

BEEF STEAK PIE. 

Cut the steaks off* the rump, or any nice piece of 
beef, fat and lean together, and beat them a little 
with a rolling-pin. Mix some pepper and salt together, 
season the steaks with it, roll them up, and pack 
them neatly into the dish. If liked, a sliced onion, 
a table-spoonful of ketchup, (a quarter hundred of 
oysters is a great improvement), with a little cayenne 
pepper, and a half pint of good stock or gravy 
Cover the pie with a good thick paste as above ; it 
will require one hour after the paste is done. Paste 
should be always put into a quick oven, and the door 
not opened for half an hour at least 

VEAL PIE. 

Cut into steaks a breast or loin of veal, season 
them well with white pepper, salt, and nutmeg. Put 
some pieces in the bottom of the pie dish ; have some 
lean slices of pork ham, . cut off the skin, put the 
slices of pork in the dish ; have two eggs hard boiled, 
mince them small, shake one half of them above the 
meat Then add the other pieces of the veal and 
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ham, and the other half of the eggs upon the top. 
Put in half a pint of stock, and a table-spoonful of 
lemon pickle. Put a border of puff paste on the edge 
of the dish, cover with the same, and put it in a 
quick oven. It will require one hour after the paste 
is done. 

MUTTON PIE. 

Cut into chops the shoulder or loin of mutton, 
and cut off the fat and skin. Season highly with 
pepper and salt. If liked add a minced onion. Make 
a uttle stock of the trimmings of the mutton, add it 
to the pie, with a table-spoonful of ketchup, one of 
hot vinegar, cover it with a good paste, and bake as 
above. 

CHICKEN PIK 

Pick, singe, and clean the chickens, if very small 
they may be kept whole, and truss them as for boil- 
ing. If large cut them into joints, and season them 
with pepper, salt, and grated nutmeg. Make a stock 
of the giblets, boil three eggs hard, mince them, then 
lay the back and thin parts of the chicken in the 
bottom of the dish. Add some of the minced eggs, 
some slices of ham, or force meat balls. Put the 
best parts of the chickens upon the top, and strew 
the remainder of the eggs upon it, with plenty of 
pepper and salt, and a table-spoonful of lemon pickle, 
add the stock which you made from the giblets, cover 
it with a puff paste ; it will be done in three quar- 
ters of an hour after the paste is ready. 

BABBIT PIE. 

Wash the rabbits, put them in boiling water, and 
let them boil for two minutes. Then take them out, 
and when cold, cut them into joints. Brown a piece 
of butter in a stew-pan, brown the pieces of rabbits 
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on both sides, and lay them in the pie dish, with 
plenty of pepper and salt. Mince two onions small, 
and brown them in the stew-pan where you browned 
your rabbits. Put a little boiling water in it, and 
when it boils a minute, pour it over your pie, a table- 
spoonful of hot vinegar, and one of ketchup. Cover 
the pie with a thick crust ; it will require two hours 
in the oven. When the paste is done, put some folds 
of paper over it, to keep it from burning. 

HARE PI& 

Cut the hare in joints, divide the back into six 
pieces, and take out the largest bones. Take the 
thin pieces and ribs of the hare, put them on the fire 
with a little boiling water, salt, and some Jamaica 
pepper. Boil it until you have extracted all the 
strength from the bones, and, when it is reduced to 
an English pint, strain it. Wash the pieces of hare 
well into cold water. Dry and season highly with 
pepper and a little salt. Lay two slices of ham or 
pickled pork in the bottom of the dish, with the pieces 
of hare neatly packed, pour in the stock you strained, 
add a glass of port wine, cover it with a thick paste^ 
it will require two hours in the oven. 

MOORFOWL PIE. 

Pick and clean as many moorfowl as you require 
and truss them as chickens are done for boiling. 
Take the giblets, heads, and necks, put them in a 
small stew-pan, cover them with boiling water, add 
salt and Jamaica pepper, or any trimmings of meat 
of any kind. Boil it for an hour, strain it, mix some 
pepper and salt, roll a small bit of butter in it, and 
put a small bit in each bird. Lay them neatly in 
the dish, with the yolks of three harid boiled eggs cut 
in two. Put in the stock you strained, add a glass 
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of port wine, cover with a puff paste, bake it an hour 
and a half in a quick oven. 

PARTRIDGE PIE. 

Clean and truss as for boiling, as many partridges 
as you require. Take the giblets and trimmings, and 
put them on with water for stock. Season them with 
pepper and salt, and a little pounded mace. Lay 
two slices of pork ham in the bottom of the dish, put 
in the partridges, pour in the stock you have made^ 
with two table-spoonfuls of lemon pickle, one glass 
of sherry wine, cover it with puff paste, and bake it 
an hour and a half in a quick oven. 

VENISON PIE. 

Cut the shoulder or breast into small steaks. Have 

a seasoning made of the following : some sweet herbs, 

the grating of a lemon, grated nutmeg, pepper, and 

salt. Mix them all together. Rub the steaks over 

with the seasoning, and brown them nicely on both 

sides with butter. Pack the pieces of venison neatly 

in the pie dish. Have a rich gravy made, fill the pie 

dish to the top with it, add a glass of port wine, and 

a table-spoonful of hot vinegar. Put a thick border 

j of paste round the edge of the dish, to keep the gravy 

I from boiling over, cover it with a thick paste, and 

I bake it two hours in a quick oven. 

I sheep's head PIE. 

Have a couple of white-faced sheep heads, the 
younger they are the better. Scald and clean them 
well, split them up, and lay them in salt and water 
for a night Put them in a stew-pan, with as much 
cold water as will cover them, one turnip, one pars- 
nip, a few onions, and a little salt. Put them on 
and boil them till they are quite tender, then take 
out the heads and feet> and add some parsley and 
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sweet herbs. Boil down the soup until you have re- 
duced it to two English pints, and run it through a 
sieve. When you are to make the pie, take out all 
the bones from the heads and feet, trim and cut 
them in pieces about three inches square. Season 
well with pepper and salt, and two sliced onions ; 
skim the soup you strained, and fill up your baking 
dish, add a table-spoonful of ketchup, two of vinegar, 
and cover it with nice thick paste, and bake it in 
quick oven for one hour. 

shepherd's pie. 

Take cold dressed meat of any kind, roast or boiled 
Slice it, break the bon^s, and put them on with a 
little boiling water, and a little salt. Boil them un- 
til you have extracted all the strength from them, 
and reduced it to very little, and strain it Season 
the sliced meat with pepper and salt, lay it in a bak- 
ing dish, and pour in the sauce you strained. Add 
a little mushroom ketchup. Have some potatoes 
boiled and nicely mashed, cover the dish with the 
potatoes, smooth it on the top with a knife, notch it 
round the edge and mark it on the top the same as 
paste. Bake it in an oven, or before the fire, until 
the potatoes are a nice brown, 

MUTTON PIES. 

Mince a quarter of a pound of beef suet very 
small, and dissolve in small stew-pan, when it boils,' 
pour in half an English pint of sweet milk, let it 
come to the boil again. Then pour through the hair- 
sieve among one pound of flour and a little salt, and; 
work into a smooth dough. Divide in six, and work 
them up in a round shape with your thumb to the 
height of three inches, which must be the size of- 
your shape. Form the pie inside by pressing in a 
baking roller a little smaller than your shape ; fill 
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them with lean mutton, cut in small bits, well sear 
soned with pepper and salt, and pour in a little gravy. 
Cut out thin covers with the shape in which the 
pies were formed, and stick on with an egg. Brush 
over with an egg, and bake in a quick oven. Dur- 
ing the process, keep the dough warm, in case it 
should harden and crack while the pies are being 
formed. Pork pies are made in the same way, only 
in seasoning add a little sage. 
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TO ROAST A PHEASANT. 

Pick and singe "it very clean, cut a slit in the back 
part of the neck, and take out the crop. Leave the 
head and feet on, draw it, and, wipe it, but do not 
wash it. Turn the head under the wing, put a 
skewer through the wings and under part of the 
thigh, through the body, to the thigh and wings of 
the other side. Twist the feet closely to the body, 
and fasten them with a skewer. Put it to a clear 
fire, baste well with butter ; it will take an hour to 
roast. Dish it and pour rich gravy over it, and send 
up bread sauce in a tureen. Partridges are dressed 
the same way, and toasted bread put under and 
melted butter poured over them. Half an hour at 
the fire will serve. 

TO ROAST GROUSE. 

Pick and draw them, but do not wash them if they 
will do without. Put some pepper and salt, and a 
small bit of butter in the inside. Turn the head 
under the wing, put a skewer through the wing and 

G 
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under part of the thigh, through the body to the 
thigh and wing of the other side; twist the feet 
closely to the body, fasten them with a skewer, put 
them to a clear fire, and baste them well with butter. 
They will require an hour at the fira A little before 
dishing shake some flour and a little salt. Have 
some toast ready, about half a slice for every bird. 
Dish them and pour melted butter over thenL 

Black cock are dressed in the same way, with bread 
sauce in a sauce-tureen. 

TO DRESS A WOODCOCK. 

Pick and singe it clean ; take the bone out of the 
neck, leaving the skin and head attached to the body 
Twist the skin of the neck round the wing, and put 
the bill through the wing and body instead of a 
skewer. A woodcock or snipe requires no drawing, 
as there is nothing in the inside. Put it to a clear 
fire, baste well with butter, and put a piece of toasted 
bread under each bird, to catch the trail while they 
are roasting. A woodcock will require half an hour 
to roast, a snipe twenty minutes. When wanted, 
put the toasted bread upon the dish, and pour melted 
butter over it and the bird, on the toast. 

TO ROAST AND STUFF A HARE. 

Skin the hare and clean it, lay it in salt and water 
for an hour, wash and dry it well. Have a stuffing 
made of the fallowing: — Parboil the liver and grate 
it, add a tea-cupful of bread crumbs, three ounces of 
fat bacon, minced ; season with nutmeg, lemon, 
thyme, pepper, and salt, and bind it with an egg ; 
put it into the hare, sew it up, and truss it properly 
Cut the under sinews of the hind legs, and bring 
them up to meet the fore legs, then run a skewer 
through one of the hind legs, the body, and leg on 
the other side. Do the same with the fore legs. 
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The head must be skewered back, running a skewer 
through the back of the head, and fastening it to the 
shoulders. Fasten a piece of cord round the body 
to keep at in its proper shape. Put into the drip- 
ping-pan, before the fire, some salt and water. Put 
the hare to roast, baste it with the salt and water 
until all the blood is out of it. Put away the water 
and wash out the dripping-pan. Put half a pound 
of butter in it, and a quart of milk, and keep bast- 
ing the hare constantly till it is done. It will re- 
quire nearly one hour at the fire, then froth it with 
batter. Dish it and pour rich gravy over it Send 
red currant jelly in a sauce-tureen. 

ANOTHER WAT TO ROAST A HARE PLAIN. 

Skin and stuff it with grated bread, minced suet, 
and parsley, some sweet herbs, one onion minced 
small, salt and pepper, and one egg. Mix them all 
together. Stufi^and skewer the hare as above, put it 
down at a clear fire, and baste it well with butter. 
It will take one hour to roast Dish it and pour 
melted butter over it Send red currant jelly in a 
sauce-tureen. 

TO STEW A HARE. 

Bone a hare, take all the bones and a bit of beef, 
and put them in a stew-pan. Cover them with boil- 
ing water, add a little salt, some sweet herbs, black 
pepper, and two onions. Stuff the hare with force 
meat {See Force Meat), sew it up, and, with small 
skewers, make the hare the same shape as for coast- 
ing. Put it in the stew-pan and let it stew with the 
bones and seasoning for two hours. When wanted, 
take out the hare and put it before the fire to keep 
it hot, strain the soup in which you have stewed the 
hare, thicken it with browned butter and flour, add 
a glass of port wine, make it hot, dish the hare and 
pour the sauce over it • 
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A JUGGED HARE. 



Skin and cut up a hare, take out the inside, pre- 
serve the blood, cut off the legs by the joints, the 
head, and neck. Cut up the back on each side of the 
bone, and take off all the flesh. Lay it aside with 
the head and joints ; wash the bones of the hare with 
cold water ; put the water, with the blood, in a stew- 
pan on the fire, and stir it till it boils, then put in the 
bones, a bit of parsley, some sweet herbs, and cover 
it up and let it boil slowly for two hours. Strain it, 
and rub the blood through the sieve with a wooden 
spoon. Brown a piece of butter with flour in a stew- 
pan ; cut the hare in small pieces and brown it in the 
stew-pan, add half a dozen of minced onions, brown 
them a little, pour in the stock which you strained, 
stir it about a little, let it stew for two hours, taking 
care it does not burn ; add pepper and salt to taste, . 
and a little ketchup. Dish it hot, putting the pieces 
of hare round the dish, with the sauce, which should 
be very thick, in the centre. 

MINCED HARE. 

Skin and clean it, cut the flesh off the bones, and 
preserve the blood of the hare. Break the bones of 
it, put them in a stew-pan, with as much water as 
will cover them, along with the blood, two or three 
onions, a bit of parsley, and some whole black pep- 
per. Let it boil slowly for two hours, then strain it, 
mince the flesh of the hare small, with four ounces of 
suet ; pick out all the skin and parts you cannot 
mince, brown a piece of butter, in a stew-pan with 
flour, put in the minced hare, stir it with a wooden ' 
spoon till it is hot, then pour in the soupi which you 
strained amongst it, and stir it constantly until it 
boils. Put the cover on, and stew it slowly for an 
hour. Add pepper and salt to taste. If you find it 
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is not thick enough, take off the cover and let it boil 
for a little, to reduce it ; add a glass of port wine. 
Dish it hot. If liked, send poached eggs upon the 
top. (See Poached Eggs.) 

TO ROAST RABBITS. 

Truss them for roasting, the same way as a hare, 
but cut off the ears ; stuff them with the following, 
— mince the liver with a bit of ham or suet, some 
parsley, and lemon, thyme minced, a tea-cupful of 
bread crumbs, pepper and salt ; mix all together, 
with one egg ; put the stuffing in the rabbits, sew 
them up, and after you have skewered them, fasten 
them with a piece of cord, to keep them in shape ; 
rub them over with butter or fresh dripping, and 
put them to roast at a clear fire, basting them well 
all the time they are roasting ; two will take one 
hour to roast ; if one, three quarters of an hour will 
do it. Dish them, and pour over them melted butter, 
with lemon pickle in it. 

You can fricassee a rabbit by jointing it the same 
as you fricassee a chicken. (See Fricassee Chicken.) 

TO STEW RABBITS WITH BROWN SAUCR 

Have a stew-pan with boiling-water, put in the 
rabbits, let them boil for two or three minutes, take 
them out and wipe them ; when they are cold, joint 
them, and cut the back into small pieces ; take a 
stew-pan and brown four ounces of butter ; shake in 
flour, and when it is a nice light brown, brush the 
rabbits over with a beaten egg, and brown them 
upon both sides ; have four onions minced, put them 
in with the rabbits, pour in as much boiling water 
or stock as will cover them, put on a close cover, and 
stew them till tender, adding pepper and salt to taste, 
a table-spoonful of ketchup, and one of vinegar. Dish 
them hot, and pour the sauce over them. 
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RABBITS SMOTHERED IN ONIONS. 

Take one or two rabbits as you require, wash them 
well, cut off the feet and ears, truss them, cut the 
joints, and bring the hind. legs forward, and press 
the fore legs back ; turn the head round upon the 
shoulder, and fasten a piece of cord round the body; 
put them in a stew-pan, with as much boiling water 
as will cover them, and add one pound of onions cut 
in four ; put the cover on, and let them stew till the 
rajbbits are tender ; mix a table-spoonful of flour with 
a tea-cupful of cream, take out the rabbits, and put 
in the cream, and stir it with a wooden spoon till it 
boils ; add pepper and salt to taste. Dish the rab- 
bits, and cover them with the sauce mixed with the 
onions. 

A RABBIT CURRIED. 

Wash it well, and cut it in joints ; cut off the ribs, 
and cut the back in four; cover it with boiling 
water, and half a dozen onions, and a little salt, and 
let it boil slowly ; put in a table-spoonful of curry 
powder, mixed with a little cold water, one baking 
apple, peeled, and cut down ; stew them for one 
hour, strain through a sieve, pick out the pieces of 
rabbit with a wooden spoon, rub the curry and 
onions through the sieve ; brown a bit of butter in a 
clean stew-pan ;, shake in a little flour arid brown it 
a little; then pour in the soup which you have 

{>ressed through the sieve, stir it for a little, add a 
ittle more curry powder, and salt to taste ; if you 
have too much sauce, take off the cover and reduce 
it to very little. Dish the rabbit round the dish, and 
the sauce in the centre. Send up plain boiled rice 
in a separate dish, prepared thus: — take half a 
pound of whole rice, wash it well, put it in a stew- 
pan, with plenty of boiling water and salt ; boil it 
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fifteen minutes, pour it on the strainer, run cold 
water upon it for a minute, and put it before the 
fire to dry a little ; take a small stew-pan, put a bit 
of white paper in the bottom, put in the rice, cover 
it up; and let it stand till wanted. Before dinner, 
put it on a not plate by the side of the fire to make 
it hot. Send it up in a corner dish. 



MADE DISHES AND VEGETABLES. 



FORCE MEAT. 

Mince very fine the following ingredients : — four 
ounces of beef suet, the same quantity of dressed veal 
or beef, a tea-cupful of bread crumbs, one grated nut- 
meg, pepper and salt, a little minced parsley, a sprig 
of marjoram minced, or rubbed to a powder, mix all 
together, and moisten with the beaten yolks of eggs ; 
roll them up in small balls, and fry them in fresh 
dripping a light brown, or use it for stuffing. 

FORCE MEAT FOR FISH. 

Take the meat of a large haddock, pick out all the 
small bones, mince it finely with four ounces of 
beef suet, a tea-cupful of grated bread ; chop a dozen 
of oysters, with some parsley, a small onion, and sea- 
son with cayenne pepper and salt ; mix all together, 
bind it with a beat egg, roll it into small balls, and 
fry them a nice light brown. 

PLAIN STUFFING. 

Mince four ounces of beef suet, a tea-cupful of 
bread crumbs, minced parsley, a grated lemon, salt 
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and pepper, and bind it with one egg. This stuffing 
is used for veal and fowls. 

BRAIN CAKES. 

Mince two ounces of suet, a little parsley, and 
sweet marjoram, and some grated bread ; have the 
brains parboiled, and mix them all together ; season 
with white pepper, salt, and grated nutmeg, and bind 
it with one egg ; make them into small round cakes, 
about half an inch thick, and brown them in the ' 
frying-pan with fresh dripping ; put them before the 
fire upon a sieve to drain before dishing. 

RISSOLES. 

Mince very fine some cold fowl, chicken or veal ; 
a little saet, and lean ham ; season with the grating 
of half a lemon, pepper, and a little salt, and moisten 
with brown soup ; make a paste of the following, — 
four ounces of flour, two ounces of lard, a little salt, 
and moisten it with one egg, and a little water to 
make it a proper stiffness ; roll it out twice, cut it 
with a rouiid tin cutter five inches wide, egg them 
round the edge with a brush ; put a little of the 
mince in the centre of the paste, turn over the paste, 
and bring the edges' together ; press it down, and 
notch it round the edge, to make it stick ; have the 
frying-pan with plenty of boiling lard, fry them till 
a nice light brown, lay them on a sieve before the 
fire to drain ; keep them hot, and when wanted, 
dish them upon a napkin ; garnish with parsley. 

RINGLETS. 

Mince a small bit of dressed veal, rabbit, or fowl, 
and a small bit of dressed ham ; you cannot mince 
them too small ; season with white pepper and salt, 
a little nutmeg, a table-spoonful of bread crumbs, 
beat up the yolk of one egg, and one table-spoonful of 
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white soup ; mix them all well together, and take 
four small tin shapes, or three tea-cups, butter them 
well inside, take a few pickled French beans, cut 
them in small stripes, cut some slices of lean ham 
or tongue the same size, and all one length ; stick , 
round the tin or cup one stripe of beans, and one of 
ham or tongue, alternately, at a small distance from 
each other ; fill them with the mince, cover them 
with a piece of clean paper, and set them in a stew- 
pan with boiling water, two inches deep ; let it boil 
slowly, taking care that the \^ater does not boil into 
the cups ; cover them close ; they will require half 
an hour. Have the dish you are to serve them 
up on very hot, turn them upside down, and let 
them stand a little ; have a tea-cupful of creamj a 
table-spoonful of flour, a little pounded mace, and 
salt ; stir it until it boils, draw of the shape, and 
pour the sauce round the ringlets. 

CASSEBOLE OF RICE. 

Wash half a pound of whole rice, melt one quarter 
of a pound of beef suet, taking care it does not brown, 
put in the rice in the stew-pan amongst the fat ; add 
as much water or white stock as will cover it, and a 
little salt. Let it stew till it gets sofi, stirring occa- 
sionally, to prevent it from sticking or burning. If 
you find it too thick, add a little more water ; beat 
it well till it gets thick and smooth ; let it stand till 
cold ; butter a plain mould, put in the rice, and cover 
the mould about one inch thick, and the same thick- 
ness round the sides. When it is firm, fill it with 
mince of any kind, curried rabbit, oysters, or macca- 
roni. One hour before dinner put it into a stew-pan, 
or steam ^pan ; cover it close, and let it remain until 
you want it. Turn the mould upon the dish, let it 
stand for five minutes, then draw it off The casse- 
role will drop out. You may send it as it is, or you 
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may cut off the top, leaving the rice border as deep 
as you choose ; or if you want to brown it, beat up 
an egg with a little fat, brush it over with it, put it 
in a quick oven to brown. 

CROQKETa ^ 

Prepare half a pound of rice, as above, only use 
milk instead of water. When it is very soft and 
thick let it stand till cold. Divide it in four, roll 
each piece between your hands, and form them like 
a jargonelle pear. Dust them over with flour or bread 
crumbs, brush them with beaten eggs, have plenty of 
boiling lard in your frying-pan, put them in, and 
brown them a very light brown, then put them on a 
sieve before a fire, and cover them with a piece of 
paper to keep them hot. Have ready a little veal or 
fowl, a small bit of ham and suet pounded, and season 
with nutmeg, pepper, salt, a little grated lemon, and 
a table-spoonful of bread crumbs. Take a small stew- 
pan and melt a bit of butter, put in the mince, stir 
and beat it with a wooden spoon, it will be ready in 
ten minutes. Add a table-spoonful of lemon pickle, 
and one of water, mix it well together, and keep it 
hot. When wanted, with a pen-knife cut out a small 
bit of the thick ends of the crockets, and take all the 
rice out of their insides, not to injure their shape. 
Your mince being hot, fill them by the end bit you 
cut out, brush the inside with egg, and stick it on 
where it was cut out. Dish them upon a napkin in 
a comer dish, with the small points towards the centre. 
Garnish with parsley. 

TO DRESS ox PALLATES. 

Get from four to six ox pallates, wash them well 
with salt and water, put them on to boil slowly for 
one hour, then take them out and skin them. Let 
the water remain, and reduce it to half a pint ; strain 
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it. The pallates being cold, trim them neatly, spread 
them oyer with forced meat or plain stuffing ; roll or 
tie theni with a bit of tape. Brown a piece of butter 
with flour, brush the pallates over with a beaten egg. 
Put them in the stew-pan and brown them, pour in 
the little stock which you strained, shake them till 
they boil, and let them simmer till wanted Before 
dishing, add a tea-spoonful of ketchup, cut off the 
tape, place them neatly round the dish, and pour the 
sauce in the centre. 

PIGEON CUTLETS. 

• Clean and parboil one pair of young pigeons, skin 
and take all the flesh off; mince it small with a 
slice" of fat bacon, add a few bread crumbs, pepper and 
salt, a small onion pounded, a little minced parsley, 
moisten altogether with an egg. Cut out with a 
cutlet shape, fry them to a nice light brown on both 
sides, then stick in the pigeons' feet. Put a tea-cup- 
ful of boiled rice in the centre of a corner dish, place 
them round about it, and garnish with parsley. 

PIGEON LOAF. 

Make a good forced meat of highly-seasoned veal 
and ham pounded. Butter a pudding mould, line it 
round the sides and bottom with the forced meat 
Then have two or three pigeons according to the size 
of the mould. Season them, and stew till about half 
done. Lay them neatly, and fill the mould to a level 
with a little veal or beef rolled up. Then cover it 
with forced meat and bake it about half an hour. Turn 
it out on the dish you mean to serve it on. Cut out 
an oval piece from the top of the loaf so as to shew 
the pigeons. Make a good brown sauce and pour 
upon the pigeons ; glaze the sides of the loaf You 
may, if you have no pigeons, fill it with beef or veal 
olives. 



/ 



1 



84 BIADE DISHES ANB VEGETABLES. 



POACHED EGGS. 

Take as many fresh eggs as you require. Have a 
clean frying-pan full of boiling-water, break one egg 
in a tea-cup, slip it gently into the boiling-water, 
break and slip in another, and so on until you have 
put in the whole. When the white part is sufficiently 
done, take them out with an egg slice. Have some 
toasted bread cut in square bits, lay one egg upon 
each bit of toast, or upon spinage, minced beef, veal, 
&c. 

EGG BALLS. | 

Boil four eggs for fifteen minutes, take thena out 
and lay them in cold water for ten minutes, then take 
off the shells and whites, and pound the yolks in a 
mortar, drop in the white of one egg, beat it up with 
a spoon, and roll them up into eight small balls. 

BUTTERED EGGS. 

Beat up as many fresh eggs as you require, put a 
piece of butter in a sauce-pan, shake it one way until 
it is melted, and add two table-spoonfuls of cream. 
Put in the beat eggs and stir them constantly until 
they become thick. Have slices of toasted bread 
buttered and hot, cut into square pieces, and heap 
the eggs upon them as high as they will lie, or you 
can serve buttered eggs to eat with fish or sausages. 

MINCED HAM WITH EGGS. 

Take some slices of boiled ham, and mince it very 
fine ; put a little bit of butter in a stew-pan, a little 
flour, and brown it a little, then put in the minced 
ham, with a spoonful of stock, stir it and make it 
hot When wanted, dish it and put poached 6ggs 
upon the top. 
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CRAB OR LOBSTER CUTLETS. 

Take one or two of them, as you may require. If 
alive, put them in boiling-water, and boil them for 
twenty minutes. When cold, take out all the meat, 
mince it very fine, brown two ounces of butter with 
flour, and put in the mince. Season with white pep- 
per, cayenne, a tea-spoonful of lemon pickle, and two 
table-spoonfuls of gravy. Stir it over the fire till it 
is well mixed and quite hot. If one lobster, beat up 
one egg, if more, you will require two eggs ; add it 
to the mince, and stir it a little. Take it off, lay it 
upon a dish until it is cold, then make them up in 
the form of lamb cutlets, brush them over with beat 
yolks of eggs, and shake bread crumbs over them. 
Have your frying-pan ready, with plenty of boiling 
drippings, lay them in and fry them, on both sides, a 
nice light brown. Stick into the narrow end of the 
cutlet, a joint of the small claw. Dish them upon a 
napkin round the dish, the one above the other, and 
garnish with a little parsley in the centre. 

You can make oyster cutlets the same way, with a 
small bit of stock in place of the bone. 

CRAB PIES. 

Boil three or four crabs, when cold break the claws 
and pick out all the meat from them, the breast, and 
the greater part of the inside ; mince the meat, and 
season with white pepper, salt, a tea-cupful of pounded 
biscuit, and two ounces of butter. Put it into a 
sauce-pan, stir it until it is thoroughly heated, add a 
table-spoonful of hot vinegar or cayenne. Have the 
crab shells washed and wiped, fill them with the 
mince, and brown them in the oven or before the fire. 

STEWED MUSHROOMS. 

Peel'off the skin and cut away the stalks of as 
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many as you require. Brown a piece butter with 
flour in a stew-pan, add half a pint of good gravy, 
then put in the mushrooms. Season with pepper and 
salt, put on the cover, and stew them for one hour. 
If you require to do them with white sauce, peel and 
cut off the stalks as before, put them on a dish and ; 
sprinkle a little salt and vinegar over them. Melt a | 
piece of butter, add two table-spoonfuls of white stock, i 
and a little white pepper. Put in the mushrooms, j 
put on the cover close, and let them stew slowly for j 
one hour* Mix a table-spoonful of flour with a tea* \ 
cupful of cream, add it to the mushrooms, shake it, i 
but do not stir it Dish them with siptes of toasted 
bread, or you may dish them with a paste border otj 
casserole of rice. j 

BBOILED MUSHBOQMS. 

Take as many large brown mushrooms as you 
want, peel and cut off the stalks, and put them 
upon a gridiron over a slow but clear fire. Let 
them remain for five minutes, then sprinkle them 
with salt and a little pepper, and give other ten 
minutes, but do not turn them. Dish them hot, 
with the brown side up, and send melted butter 
with them to table. 

SAVOURY JELLY. \ 

Take a hough of ox beef, one foot, a ham bone, a! 
bundle of sweet herbs, one ounce of allspice, and put; 
them in a large stew-pan. Put plenty of water, some' 
salt, and let it boil constantly for five or six hour& 
When the meat has boiled to rags, strain it, put back 
the meat in the stew-pan, with boiling-water, and 
let it boil two or three hours, then strain it. Next 
day skim off the fat of the stock you first strained, 
wipe it with a cloth, it should be very strong. If 
you do not require, you can keep the second stock 
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for soup or other purposes. If you do require it, 
skim it and put them together. Put it upon the fire 
in a stew-pan and let it boil without the cover, to 
reduce it and make it a proper stiffness. Beat the 
whites of three eggs, add it to the jelly, put in the 
egg shells, and stir it with the whisk till it boils five 
minutes. Then pour it in the jelly bag and let it 
run. If it is not clear, pour what has run gently back 
again into the jelly bag. When it is all run through, 
put it into a large dish to cool about one inch deep. 
When you are to garnish with it, cut it in small dia- 
monds, or with a paste cutter, whatever sfrape you 
wish ; only make them small. Gramish tongues, 
turkeys, game, or salads; or any cold meat foi* 
supper. 

FOWL AND SAVOURY JELLY. 

Take a good young fowl, pick and wash it, cut it 
up the back and take out all the bones, taking care 
not to break the skin. Have force meat ready, and 
put it in the inside of the fowl ; put a little of the 
force meat also in the thighs and wings, and sew it 
up the back. Make the fowl into its former shape, 
and run a smaU skewer through its legs and body. 
Rub it over with butter, put it down before the 
fire, and brown it a nice light brown. Have a stew- 
pan with the bones of the fowl, a slice of bacon, two 
onions, a little whole white pepper and salt. When 
this boils, put the fowl into it, cover it closely, and 
let it stew slowly for one hour. Then take out the 
fowl and glaze it a little on the breast. Take an 
ounce of gelatine, dissolve it in half an English 
pint of cold water and half a pint of boiling water, 
stir it, and run it through a bit of muslin. Put 
it in a clean stew-pan, let it boil, add one quart 
of very clear savoury jelly, stir it until it just boils, 
then take it off, and run it through a bit of muslin. 
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Have a large mould, brush it Inside with salad oil, 
pour savoury jelly into the mould, about two inches 
deep and let it stand till it is firm. The fowl being 
cold, pick out the thread, with which it was sewed, 
put the fowl in the mould with the breast down, and 
pour in a little more jelly until it has almost co- 
vered the legs and wings. Have two eggs boiled 
hard, take off the shells, divide them in two, place 
one at each wing, with the top down, and one at 
each leg in the same way, and put some sprigs of 
curled parsley round each egg. Pour in more jelly, 
until you have filled the mould. When it is per- 
fectly cold, you may use it, or it will keep good for 
^ week. When you are to turn it out, run round 
the edge with a pin, dip your hand in hot water, 
and rub it upon the outside of the mould. Give it 
a shake, put the dish upon the top of the mould, 
and turn it upside down. If it does. not drop out, 
dip a cloth in hot water, wring it, and rub it over 
the mould. Then take it off, and garnish with a 
little parsley. This dish is sent either to breakfast, 
lunch, or supper. 

You may set a chicken, pigeons, or lobster, in this 
way, only slice the eggs and garnish with small sprigs 
of boxwood. 

LOBSTER SALAD. 

Take one or more hen lobsters ; if their spawn is 
upon the outside, take it off, put the lobsters in boil- 
ing water, and let them boil twenty minutes. Put 
the spawn in a little boiling water, let it boil a minute 
or two, drain it, and put it before the fire to dry. Have 
some beetroot boiled, half a pound of onions boiled 
with their skins on, four eggs boiled hard, some cab- 
bage lettuces cut down; wash them clean. Have 
three stocks of white celery, cut them in slices about 
one inch in length, and two dozen of radishes. Slice 
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the beetroot and eggs, peel and slice the onions with 
a paste cutter, make them all one size. Break the 
shells of the lobsters, and cut the toes and tails in 
slices. Pound the spawn and mince the bits of eggs 
you cut down, then lay the salad and celery upon a 
dish in a heap. Then build your salad, first laying 
a bit lobster, then a slice of beetroot, then eggs, a 

.slice of an onion, and so on alternately, till you come 
to the top of the salad. Garnish the dish round with 
the radishes, and stick them in between the slices, 
finish it upon the top with the pounded spawn and 
minced eggs. Have some savour jr jelly cut out like 
diamonds, and lay it round the dish. Make a salad 
sauce thus, — take the yolks of two hard boiled eggs, 
bruise them in a basin, add a tea-spoonful of mus- * 
tard, one of sugar, a little salt, a table-spoonful of 

. vinegar, a little salad oil, and two table-spoonfuls 
of thick cream, mix all together and pour it over the 
salad. 

PLAIN SALAD. 

Take a dozen or so of cabbage lettuces; wash 
them, cut them very small, and lay them in water. 
Have cresses, radishes, celery, &c. Slice the celery 
and lay them all in water. Before you dish them, 
lay them in a sieve to drain off the water. Put it 
into a salad dish, and garnish neatly with radishes 
and cresses. Send salad sauce in a sauce bottle. (See 
Salad Sauce») 

A DRY CURRY. 

Take some sweet breads, chicken, or veal, and fry 
them with a piece of butter ; mince four onions and 
fry them. Shake two table-spoonfuls of curry pow- 
der over them, and put all in a small stew-pan. Wash 
out the frying-pan with a tea-cupful of boiling water, 
pouring the contents into the stew-pan amongst the 
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curry. Add a little cayenne and salt, coTer it closely 
and let it stew till tender. Have the sauce nearly 
reduced, add a table-spoonful of lemon pickle, and 
two of cream, stir and let it boil for five minutes. 
Serve with boiled rice round the dish, and the curry 
in the centre. Dish it hot. 

DRY CURRY ANOTHER WAY. 

Mince two onions and two apples very small, 
brown two ounces of butter in a small stew-pan, add 
the onions and apples, and brown them well, taking 
care that they do not burn ; mix a large table- 
spoonful of curry-powder and one of flour, put into 
the stew-pan, stir constantly, and add one tea-cupful 
of cream ; have a quarter of a hundred of paudore 
oysters bearded, and add to the curry, mix well to- 
gether, and salt to taste. An hour before dinner, 
•butter a round jelly-mould, and press the curry into 
it. Have some rice boiled dry, and with it fill four 
buttered tea-cups, pressing it down so that it may 
keep the form when turned out. Serve all up in a 
corner dish, the curry in the centre, and the rice 
round about, and garnish with parsley. 

POTTED VEAL. 

Cut one and a half pounds from a fillet of veal, in 
thin slices, and put it in a stew-pan, with a quart of 
good white stock, some white pepper whole, the skin 
of a lemon, and salt. Cover it closely, let it stew 
for three quarters of an hour, then strain it, and pick 
out the pieces of veal. Boil three eggs hard, slice 
them, and have some slices of dressed ham, some 
pickled beet-root, cut with a paste-cutter, and some 
curled parsley boiled. Take a large mould, wet it 
with water, trim the veal neatly; lay some slices in 
the bottom, some slices of ham, some beetroot, and 
eggs, with little sprigs of parsley here and there ; 
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then veal, ham, beetroot, eggs, and so on, alternately, 
until you fill up the mould. Then skim the stock 
which you strained, put it on the fire, make it hot, 
season it with salt and white pepper, and when it is 
nearly cold, pour it into the mould ; fill it to the 
top. When it is quite cold, it will be firm ; turn it 
out, and garnish with parsley and sliced beetroot. 

VEAL PATTIES. 

Mince some dressed veal, a small bit of ham, a 
little parsley, a small sprig of marjoram ; mince and 
mix them all together. Grate a little lemon, nut- 
meg, salt, and white pepper ; moisten it with some 
gravy or stock. Put it on the fire till thoroughly 
heated, then fill the patties, made as follows : line 
the pattie pans with puff paste, about half an inch 
thick, put in a crust of bread, wet the edge of the 
paste, cut out a piece the same size with a paste- 
cutter, and put it upon the top. Put them into a 
quick oven, and bake them ; then with a knife cut 
the top and take out the crust of bread. Fill them 
with the meat and put on the top ; dish them on a 
napkin. 

BEEF-STEAK PUDDING. 

Take one pound of flour, and half a pound of beef 
suet, mince it very fine ; put them in a basin with a 
little salt, and mix it with hot water. Make it into 
dough, and roll it out about half an inch thick ; 
butter a basin, and line it with the paste. Have 
some steaks cut off a rump of beef, beat them a little 
with a rolling-pin ; season them with pepper and 
salt, mince t\^o onions small, mix them with the 
pepper and salt ; roll up the steaks and pack them 
neatljr in the basin, add a little gravy and a table- 
spoonful of ketchup, egg the edge of the paste, and 
fold it over closely. Butter the middle of a pudding- 
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cloth, shake some flour on it, tie it over the mouth 
of the basin, put it in a pan of boiling- water, and 
boil it three hours. A quarter of an hour before 
you dish it, take it out of the water, take off the 
cloth, turn it on the dish on which you are to send 
it to table. When wanted, draw off the basin, the 
pudding will drop out. 

GERMAN CARROTS. 
Take six ordinary-sized Alternham carrots, scrape 
well, cut down in small pieces about three inches 
long, put them in boiling water, and boil for twenty 
minutes. Have a sauce ready made with one table- 
spoonful of fine minced parsley boiled in a tea-cupful 
of good white stock, one onion peeled and stuck full 
of cloves, two blades of maize, and one tea- spoonful 
of sugar ; boil all for fifteen minutes, then pick out 
the onion and the maize, knead a small piece of 
butter and flour, and add to the stock, shake till it 
boils, add one table-spoonful of cream, cayenne and 
salt to taste ; drain the carrots, and build them up 
as high as possible in a corner dish with the point of" 
a fork ; then pour the hot sauce over them, and gar- 
nish with parsley and beetroot. 

GERMAN POTATOEa 

Take seven or eight pretty large potatoes all the 
same size, pair neatly, and cut a thin slice off the 
stalk-end in order to make them flat, cut another 
about half an inch thick, and with a vegetable cutter 
take out the inside of the potatoes, taking care to 
keep the outside whole ; fill up the holes thus made 
with minced beef highly seasoned wij;h pepper and 
salt ; then wet the half-inch slices with an egg, dust 
with flour, and stick on the parts of the potatoes 
from which they were cut off; put them into a stew- 
pan that will just hold them, about half filled with 
boiling dripping, and boil them for half an hour. 
Serve on a table-napkin, and garnish with parsley. 
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VEGETABLES. 

TO BOIL GREEN PEAS. 

Shell and wash the peas, put them into a stew-pan 
in plenty of boiling water ; put in salt, a tea-spoonful 
of pounded loaf-sugar, and boil them twenty minutes. 
If young, they will be tender ; if they are old, they 
will require a longer time. Drain them in a cullen- 
der, and dish them immediately. If peas are allowed 
to stand in the water after being boiled, they lose 
their colour. 

TO STEW YOUNG PEAS AND LETTUCE. 

Take two heads of cabbage lettuce, pick off the 
outside leaves, and lay them in salt and water for 
one hour ; cut them down in slices, run cold water 
upon them, put them in a sauce-pan with a tea- 
cupful of rich gravy, shake in a little flour, some 
pepper and salt, a table- spoonful of sugar, one quart 
of green peas, and let them stew closely covered at 
the side of the fire, until the peas are soft, and the 
juice much reduced ; add a little cream, shake the 
sauce-pan, but do not stir it Dish it hot into a dish 
by itself, or under chickens, sweet-breads, or any 
dressed meat you choose. 

TO BOIL ASPARAGUS. 

Wash and scrape them well, tie them up in small 
bundles, cut them all even at the white end, and-lay 
them in cold water ; when wanted, put them on in 
boiling water, with salt, and boil them quickly for 
fifteen minutes ; have a slice of toasted bread cut in 
four, and the crusts cut off; dish the asparagus with 
the top meeting in the middle of the dish, cut off 
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the strings, and serve with melted butter in a sauce 
tureen. 

TO BOIL SEA-KALE. 

Cut off any part that may be at all green, lay them 
in cold water, and wash it clean ; put it on in boiling 
water with salt, and boil it quickly for twenty 
minutes ; have a slice of toasted bread in the dish, 
take out the kale with a fish-slice, and dish it upon 
the toast, laying it all one way ; pour melted butter 
over it. 

TO BOIL AKTICHOKES. 

Cut off the stalks close to the bottom ; let them • 
lie in salt and water for two hours, wash them well, 
put them on in boiling water with salt, and a small 
bit of potash ; boil them constantly for about one 
hour and a half, when they will be tender if young, 
if old they will require another half hour ; take them 
out of the water with a fork, put them in your di^, 
and serve with melted butter in a sauce tureen. 

TO BOIL CAULIFLOWER. 

Cut them neatly, and lay them one hour or two in 
salt and water ; rinse them in plenty of cold water, 
put them into boiling water with some salt, and boil 
them for twenty minutes ; they sometimes take half 
an hour. When you dish them, take them out of the 
water with a fork and fish-slice, and lay them in the 
dish. 

TO BOIL SPINAGE. 

Pick it carefully, lay it in water, and when you are 
to boil it, wash it thoroughly in plenty of cold water; 
have a pan with boiling water, some salt, and a bit 
of soda ; put in the spinage, boil it twenty minutes, 
pour it into a cullender, then run cold water upon it ; 
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when cold, let it stand till the cold water runs from 
it ; set your drainer in a basin, and with a beater or 
wooden spoon, beat it perfectly smooth; put an 
ounce of butter in a small sauce-pan, put in the 
spinage, two table-spoonfuls of cream, a little pepper 
and salt ; put it on the fire, and stir till it is very 
hot. * When dished, it is scored in squares with the 
back of a knife ; if for supper, serve with poached 
eggs on the top. 

TO DRESS YOUNG WHITE TURNIPS. 

Clean and peel them, and boil them in salt and 
water ; when they are tender, pour melted butter 
over them ; or they may be stewed in milk, till ten- 
der, thickened with dream and flour mixed together. 
Season with white pepper and salt. Dish them and 
pour the sauce over them. 

TO BOIL FRENCH BEANS. 

Cut ofi' the stalk, and string them, and cut them 
into very thin slices ; put them into cold water, with 
a little salt ; half an hour before dinner put them in 
boiling water and salt, boil them quickly for half an 
hour, drain and dish them immediately ; keep them 
hot, and do not allow them to lie in the water; they 
will lose their green colour. Serve melted butter in 
a sauce-tureen. 

TO BOIL WINDSOR BEANS. 

Shell and skin them, put them in boiling water 
and salt, let them boil till tender, pour the water 
from them, and serve them with pickled pork or 
minced parsley and beat butter. 

TO DRESS JERUSALEM ARTICHOKES. 

Clean and pare them, put them in amongst boiling 
water and milk, with salt, and boil them until they 
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are soft. Pour the water oflf them, and serve melted ' 
butter over them, or mix a table-spoonful of flour 
with a tea-cupful of cream. Season with white 
pepper and salt, a little nutmeg, and stir it till it 
boils, then pour it over the artichokes. 

TO STEW CUCUMBEKa 

Skin and slice the quantity of cucumbers 70U re- 
quire, and lay them in vinegar and a little salt Have 
a pint of gravy, a little parsley and thyme, and a 
piece of butter rolled in flour. Shake it until it boils, 
and add a table-spoonful of vinegar. Drain the cu- 
cumbers, and put them in the stew-pan, and let them 
stew slowly till tender. When you are to serve them, 
take out the parsley and thyme, add a tea-spoonful 
of sugar, and make it hot. Dish the cucumberaand 
pour the sauce over them. 

TO STEW RED CABBAGES. 

Take off all the outside leaves, slice it as for pick- 
ling, put it into a stew-pan with an English pint of 
good stock, a little pepper, and salt. Cover it closely 
and let it stew one hour. Add two table-spoonfuls 
of- vinegar, let it boil for fifteen minutes, and serve 
it hot 

TO STEW BEETROOT. 

Take an English pint of good gravy, wash one 
beetroot and scrape it clean, and cut it in slices about 
half an inch thick. Have your gravy boiling with a 
little salt and pepper into it ; put in the sliced beet- 
root, cover it close, and let it stew for one hour; add 
two table-spoonfuls of vinegar, let it stew another 
half hour, then dish it neatly, and pour the sauce 
over it 

TO STEW ONIONS WITH WHITE SAUCE. 

Peel as many large onions as you require, put them ] 



VEGETABLES. 97 

into a sauce-pan, and cover them with white stock, a 
little white pepper and salt. Cover them and let them 
stew one hour. Mix a small tea-cupful of cream with 
a table-spoonful of flour; add this to the onions, 
shake it well until it boils, and dish the onions with 
the sauce over them. 

If you wish to have them stewed with a brown 
sauce, brown two ounces of butter, add an English 
pint of good gravy, with salt and pepper. Put in the 
onions and stew them for one hour. Dish them hot 
with the sauce over them. 

TO MASH TURNIPS. 

Wash and peel whatever quantity you require; 
cut them in four, put them on with boiling water 
with a little salt, and boil them quickly until they 
are soft. Put them upon the back of a sieve, and 
with a wooden spoon press them through the sieve. 
Put a little bit of butter in a stew-pan, put in the 
turnips, a little white pepper and salt Stir them 
until very hot and dried., A little before dishing, 
put in a half a tea-cupful of thick cream, and mix it 
well Dish them by themselves or under dressed 
meats. 

TO DRESS A CUCUMBER TO BE SERVED WITH FISH. 

Peel and slice the cucumber very thin ; sprinkle 
the slices with pounded salt and sugar ; let it lie for 
two hours, and then pour ofiFthe juice. Have a little 
vinegar, a table-spoonful of salad-oil, and beat up 
together. Pour it over the cucumber, and sprinkle 
a little white pepper over it. 
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PUDDINGS. 

TO DRESS MACCARONL 

Take six ounces of maccaroni, put it in a stew- 
pan, cover it over with cold water, let it stand for 
an hour before you put it on the fire. Let it come 
to the boil, shake it, but do not stir it, set it at the 
side of the fire, and let it boil slowly till it is soft. 
When you are going to mix it up, grate a bit of 
double Glo'ster cheese, take a breakfast cupful' of 
good cream, have two ounces of sweet butter, 
kneaded in flour ; put your cream in a clean sauce- 
pan, put it on the fire until the butter is melted. 
Pour the water from your macdaroni, put it in 
amongst the cream, then put it upon the fire and 
shake it occasionally until very thick. Have a paste 
border on the dish, (See Paste Border), add a little 
salt and mustard, according to taste. Put a little 
maccaroni in the bottom bf the dish, then a little 
cheese and maccaroni alternately, till yOu fill your 
dish. Put small bits of butter over the top, and put 
it in the oven to brown. While it is browning the 
paste will be done. Take care not to Ifet it be too 
long done before it is wanted. It should be sent 
very hot to table. 

PEASE PUDDING. 

Take one pound of split pease, a piece of butter, a 
small bit of soda, tie them up in a cloth, leaving 
plenty of room for them to swell ; put it in a stew- 
pan with boiling water, let them boil for two hours. 
Take them out and rub them through a sieve ; when 
they are all pressed through put a bit of butter in the 
stew-pan, a little salt, and white pepper ; put it upon 
the fire, stir them, and, if you find it stiff, add a little 
of t;he water in which you boiled them. They should 
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be about the thickness of a pudding. Butter a basin 
and press in the pease to make it a nice shape. When 
wanted turn it out In a corner dish by itself, or slice 
it, and lay it round boiled pork. Pease pudding 
should always be sent to table with boiled pork. 

SUET DUMPLINGS. 

Mince half a pound of good beef suet, mix it with 
one pound of flour, a quarter of a pound of brown 
sugar, and half an ounce of ground ginger. Beat up 
four eggs, a tea cupful of milk, a little salt, and mix 
them all together. Butter the middle of the cloth, 
and put a little flour upon it. Put it over the mouth 
of a small basin and put the pudding into it to give 
it a nice shape ; tie it with a bit of twine, giving it 
plenty of room, for it swells very much. Put it in a 
pan of boiling water and let it boil three hours. 

You can make this suet dumpling another way, 
by putting in four ounces of currants instead of 
ginger. This pudding is very much liked and is 
economical. 

ICED PUDDING. 

Take one quart of good sweet milk or cream, and 
with a little of it moisten six ounces of rice flour, 
mix well together, put on the fire in a stew-pan, and 
stir till it boils for five minutes. Have the yolks of 
ten eggs beat up with six ounces of ground sugar, 
pour the boiling rice amongst it stirring all the time, 
put it on*the fire again, and let it just come to the 
boil, then pour into a basin and stir occasionally 
till cold. Two hours before dinner beat up the 
whites of ten eggs to a snow, mince two ounces of 
citron peel very small, mix altogether into the freezer, 
and add oije glass of brandy ; then put it into a 
bucket of ice, two handfuls of salt, and keep stirring 
till frozen. Have the mould ornamented with 
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angelica cut like diamonds, and placed among ice, 
purin the pudding allowing the iced water to come 
within tiyo inches of the top, put on the lid, close 
up the 'bucket, and keep in a cool place till wanted. 
Turn otft^with pretty hot water. 

HCED PUDDING ANOTHER WAY. 

Beat up the yolks of eight eggs with three quarters 
of a pound of sugar ; boil one pint and a half of 
cream or good sweet milk, pour it in amongst the 
yolks and sugar stirring all the time, add a little 
salt and one pound of pine-apple grated, put it on 
the fire and stir constantly until it just come to boil ; 
have a clean hair sieve over the basin and rub it aU 
through with a wooden spoon. Freeze in the usual 
way, and put into the mould previously ornamented 
with angelica, cut to taste. 

PLAIN BREAD PUDDING. 

To make a plain bread puddipg, grate twelve 
ounces of loaf bread and put into a basin ; boil two 
English pints of good milk, beat up four eggs with a 
table-spoonful of raw sugar, and one table-spoonful 
of marmalade. If you are to boil it, have your 
mould buttered. Put it in a stew-pan in boiling 
water, or in a steam- pan, and steam it for two hours. 
When wanted, take it out, shake it a little, then turn 
it out on the dish on which you are to send it to 
table. Let the mould stand upon it for a little. 
Make a sauce ; beat up the yolk of one egg with a 
spoonful of sugar and a little cream. Stir it till it 
boils, add a glass of Sherry wine to it, take oflF the 
mould, pour your sauce round the pudding, and 
what remains put in a sauce-tureen, or you may 
serve this pudding with a little plain cream. 

APPLE PUDDING. 

Take two pounds of baking apples, pare and core 
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them, put them in a stew-pan with as much water as 
will cover them, let them stew till soft, and tRen 
press them through a sieve. Put in a quarter of a 
pound of butter, beat up five eggs with half a pound 
of sugar until it is white ; add the grating and juice 
of one lemon, mix all together and beat them up a 
little, then line a dish, with puff paste, and put a 
border round the edge, put in the pudding and bake 
it three quarters of an hour. When done, dust 
white grated sugar over it. 

YORKSHIRE PUDDING. 

Take six table spoonfuls of flour, a tea spoonful 
of salt, and mix it with little cold milk. Have three 
eggs well beaten, mix them with the flour, boil one 
English pint of milk, and pour it in amongst the 
eggs and flour, stirring all the time. Have a square 
tin pan greased, pour in the butter, and set it upon 
a gridiron a few minutes, then place it under beef 
that is roasting, and send it to table, cut in small 
square pieces. 

AMBER PUDDING. 

Take half a pound of fresh butter, half a pound 
of white sugar, put them in a small sauce-pan and 
stir it until it comes to boil. Beat up six eggs, yolks 
and whites separately, mince two ounces of orange 
peel ; put it in the yolks of the eggs pour in the 
butter and sugar, stirring all the time. When it is 
cold, add the whites of the eggs, then butter a baking 
dish that will hold the mixture, line it with puff 
paste, pour in the pudding, cover it with puff paste, 
bake it in a quick oven for one hour, turn it out 
and serve with brandy sauce. 

PRINCE OF wales' PUDDING. 

Take two fancy sponge biscuits, grate them in a 
basin, and pour one English pint of cream or good 
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sweet milk over them. Beat up ten eggs, yolks and 
whites, melt half a pound of butter with half a pound 
of sugar, in a sauce-pan, stirring all the time, as it is 
apt to bum. Grate two lemons and press the juice 
through a sieve, then mix them all together in a 
basin. Line your dish with a bit of paste, and put a 
paste border round it, stir your pudding well, pour it 
into the dish, put it in the oven immediately, and 
bake it in a quick oven three quarters of an hour. 
Serve this pudding whenever it comes out of the 
oven, as it falls down if it remains any time. 

You can make this pudding much smaller by re- 
ducing the ingredients in equal proportions. The 
above would serve for a large party. 

VENUS PUDDING. 

Dissolve one ounce of isinglass in two English 
pints of sweet milk. Beat up the yolks of six and 
the whites of three eggs, with four ounces of sugar. 
Pour in the boiling milk, stirring all the time. Line 
a mould with calf-foot jelly, and when the milk is 
nearly cold, add half an English pint of good cream, 
sweet meats of any kind, plums, ginger, &c. Mix 
them all together."^ The jelly being set, pour all into 
the mould ; when wanted turn it out, and serve it 
with good custards. 

MODERATE PUDDING. 

Take a breakfast-cupful of beef suet, minceit very 
fine, and two ounces of bread crumbs, four ounces 
of currants, half a pound of rasins cleaned, and two 
ounces of almonds. Blench and slice them. Beat 
up four eggs, two table-spoonfuls of raw sugar, half a 
nutmeg, a little pounded mace, and a little cinnamon. 
Add these to the eggs, with one tea-cupful of milk. 
Butter your melon shape, and stick the rasins round 
it. Mix the currants and the remaining part of the 
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rasins with the bread, suet, and half of the almonds ; 
the other half to be kept to stick upon the outside 
of the pudding. Add a glass of brandy or rum, put 
the pudding in the shape, butter the cover, fix it on, 
and put it in boiling water. Put a weight upon the 
top, to keep it from turning over, and let it boil for 
three hours. When wanted turn it out, and place 
the sliced almonds in rows between the raisins. Send 
wine sauce in a tureen. 

BREAD AND BUTTER PUDDING. 

Stone half a pound of rasins, wash and dry half a 
pound of currants, cut some slices of bread very 
thin, pare ofi^ the crusts, and butter them. Butter 
the shape well, and stick the rasins in rows in the 
inside of the shape. Put in a slice of bread, the 
buttered side next the shape ; lay in some rasins 
and currants, then a slice of bread, then fruit, and 
so on, alternately, until the shape is three-fourths 
fulL Beat up six eggs with one table-spoonful of 
sugar, a little lemon juice, grated nutmeg, and 
cayenne, a little milk and one glass of brandy or rum. 
Mix them well together, and pour into the shape, 
butter the cover, and boil or steam it for two hours. 
Serve it with wine sauce in a tureen. 

NEWCASTLE PUDDING. 

Take six ounces of rice flour, six ounces of pounded 
white sugar, 'four eggs, a little carbonate of soda, and 
put them all in a small basin. Beat them up with a 
knife, till very light and white. Have four ounces 
of sweet butter, beat to a cream, put it into the 
pudding, and add ten drops of the essence of al- 
monds. Beat them all together for about five mi- 
nutes ; butter a mould, pour in the pudding, butter 
the cover, and put it on to steam or boil for two 
hours. When wanted, serve with melted butter and 
wine. 
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PLUM PUDDING. 

Stone one pound of rasins, wash and dry a pound 
of currants, one pound beef suet minced, and one 
pound of bread crumbs, a tea-spoonful of pounded 
ginger, one of cinnamon, one of salt, one nutmeg 
grated, two ounces of orange peel minced, a little 
cayenne, and two spoonfuls of flour. Mix them all 
together. Beat four eggs with a table-spoonful of 
sugar, add a tea-cupful of milk, and one glass of 
brandy. Mix this with the pudding, and if you find 
it too stiff, add a little more milk. Butter the middle 
of a pudding cloth, shake a little flour over it, put 
the cloth over the top of a basin, put in the pudding, 
this gives it a round shape, put it in boiling water, 
and boil it four hours, taking care it does not get off 
the boil; add boiling water when it requires it. 
Send it to table very hot with wine sauce, 

TAPIOCA PUDDING. 

Take four ounces of tapioca, cover it with cold 
water and let it stand for one hour. Put it on the 
fire in a stew-pan, with two English pints of milk. 
Stir it till it boils, then draw it to side of the fire, 
and let it simmer till it is soft. Beat up four eggs 
with two table- spoonfuls of sugar, and one of mar- 
malade. Mix them all together, put it in a baking 
dish, and bake it before the fire or in a slow oven. 
If you boil this pudding, add six eggs instead of 

four. 

* ». 

^BINET PUDDING. 

Stone four ounces of rasins, butter a shap^ well, 
and stick the raisins in rows in the inside. Break 
two sponge biscuits, six almond biscuits, and pour an 
English pint of milk over them. Beat up three eggs, 
mince two ounces of citron, and a tea-spoonful of 
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sugar, a little pounded cinnamon and nutmeg. Mix 
all together, add a glass of brandy, and pour it into 
the shape. Boil or steam it for one hour, and serve 
it hot with brandy sauce. 

CUSTARD PUDDING BOILED. 

Beat up six eggs, yolks and whites, with four 
ounces of white sugar, and a table-spoonful of the 
flour of rice. Boil an English pint of good milk, 
pour it in amongst the eggs, stirring all the time ; 
add some drops of the essence of cinnamon. Butter 
a shape, pour in the custard, and set it in a stew-pan 
with boiling water, two or three inches deep. Put 
on the cover close, and let it boil for half an hour, 
then draw it aside till wanted. Do not let it boil 
any more, otherwise it will break when you dish it. 
Lay the dish upon your mould, and turn it upside 
down. Let it stand for five minutes, then draw off 
the mould. Send up melted butter and sugar with 
a glass of wine. 

A CUSTARD PUDDING BAKED. 

. Beat up six eggs with four ounces of sugar, a table- 
spoonful of rice flour, a little pounded cinnamon and 
nutmeg. Boil an English pint of good milk, and 
pour it over it, stirring all the time. Border the 
dish with a bit of paste, pour in the pudding, bake it 
in the oven for half an hour, and sift loaf sugar 
over it. 

WHOLE RICE PUDDING. 

Wash four ounces of whole rice, put it on in a quart 
of good milk, boil it until it is quite soft and smooth, 
if it is too thick, add a little more milk. Beat up 
four eggs, four ounces of sugar, the grating and juice 
of a lemon, or a glass of rum. Pour it in a pudding 
dish, and bake it an hour and a half in a slow oven. 
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MACCABONI PUDDING. 

Steep four ounces of maccaroni for one hour ; pour 
the wafer off and put a quart of good milk to it, and 
set it on to boiL When it boils, draw it to the side 
of the fire, and let it simmer until it is soft. Beat 
up three Bggs with a table-spoonful of sugar, and two 
ounces melted butter. Mix all together, and add the 
maccaroni to it Bake it in a slow oven for one 
hour. 

AUNT MABY'S pudding. 

Stone a quarter pound of raisins, the same of cur- 
rants washed and dried, a quarter of suet minced, a 
quarter of apples, a quarter of bread crumbs, and the 
same of raw sugar. Mix them all together, beat up 
four eggs, a tea-spoonful of pounded ginger, a little 
salt, half a nutmeg grated, and one glass of brandy. 
Butter a shape, put in the pudding, put on the cover, 
and boil or steam it for two hours. When wanted, 
turn it out and serve with wine sauce. 

CURATE pudding. 

Take two eggs, separate yolks and whites. Beat 
up the yolks with a quarter pound of white sugar. 
Beat a quarter pound of sweet butter to a cream, and 
beat it up with the sugar and eggs for a little. Beat 
up the whites of eggs to a froth. Have a quarter 
pound of flour toasted, and sift it in amongst the 
eggs and butter. Add a little carbonate of soda, and 
mix in the whites of the eggs gently. Butter four 
tea cups and divide the pudding in four ; you can 
either steam them for an hour, or bake them in a 
moderate oven, three quarters of an hour. When 
wanted, turn them on the dish, and pour wine sauce 
round them. 
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BATTER PUDDING. 

Take half a pound of flour, one English pint of 
sweet milk. Moisten the flour with a little of the 
milk, boil what remains, and pour it into the flour, 
stirring it well. Beat four ounces of sugar with 
two ounces of butter to a cream, with six eggs, add- 
ing one at a time. Mix all together, with a little 
salt. Butter a pudding mould with a cover ; pour 
it into it, and set it in a pan of boiling water for 
two hours. 

j^RMALADE PUDDING. 

Have two breakfast-cups of bread crumbs, put 
them in a basin, and pour over them one quart of 
boiled sweet milk. Cover it closely. Take four 
ounces of soft sugar, beat it up with one egg for four 
or five minutes, then add another, and so on till you 
have added six. By this time the bread will be soft. 
Mix all together, with two table-spoonfuls of mar- 
malada Butter a mould and ornament it with 
raisins ; pour in the pudding ; boil for two hours, 
and serve with wine or brandy sauce. 

FIG PUDDING. 

Mince five ounces of beef suet fine. Add four 
ounces of sifted bread crumbs, four ounces of orange 
peel cut small, mix all together. Take eighteen figs 
and cut them in slices. Butter a pudding mould 
and ornament with figs as with raisins. The re- 
mainder of the figs are to be mixed in with the other 
ingredients. Boil an English pint of sweet milk 
and pour it over them. Beat up a table-spoonful of 
sugar with four eggs, adding one at a time. Mix all 
together, adding a few drops of the essence of cin- 
namon, pour all into the mould, and boil for three 
hours. Serve with brandy sauce. 
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GROUND RICE PUDDING. 

Put a quart of good milk in a stew-pan. Stir in 
five ounces of ground rice amongst the cold milk, 
and put it on the fire, stirring it constantly until it 
boils. Beat up four eggs with a large table-spoonful 
of sugar, and one of marmalade. Mix in the boiled 
rice amongst it, pour it in the baking dish, and bake 
it before the fire, or in a slow oven. 

VERMICELLI PUDDING. 

Soak in cold water, for one hour, four ounces of 
vermicelli. Pour the water off it, put it in a clean 
stew-pan with a quart of sweet milk, put it on the 
fire, shake it till it boils, and draw it aside, until it 
has sucked in the milk. Beat up four eggs, two 
ounces of sugar, and mince two ounces of lemon 
peel. Mix them all together, and bake it in a pud- 
ding dish. If you are to boil it, it will require six 
eggs instead of four. Put it in a buttered shape, and 
boil it for two hours. 

CARROT PUDDING. 

Have six good red carrots cleaned and boiled in 
water, and a little salt ; then lay them in cold water 
for a few minutes ; then grate one dessert-plateful 
of the outsides, beat up five eggs with a quarter of a 
pound of sugar ; add two table-spoonfuls of marma- 
lade. Mix carrots and all together. Put into a 
buttered shape, and steam it for two hours. Serve 
with a brandy sauce. 

APPLE DUMPLING. 

Take a pound of flour, half a pound of beef siiet, 
minced very fine ; put the suet to the flour, add a 
little salt, pour in a little hot water, and work it into 
a dough. Take it out and lay it upon the table, roll 
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it out, fold it up, roll it out again, about half an 
inch thick Butter a quart basin, and line it with 
the paste. Have as many large apples, pared and 
cut into four, as will fill the basin, core them and 
pack them closely in the basin. When half full, 
put in a handful of brown sugar, and a little pounded 
cinnamon or ginger. Then fill it with apples, add 
more seasoning and sugar on the top, cover it with 
the paste, and wet it with an egg at the edge. Butter 
the middle of a pudding cloth, shake a little-flour 
upon it, put it over the top of the basin, and tie it 
firmly. Set it in a pan of boiling water, and boil it 
for two hours. When wanted, take it out and let it 
stand for ten minutes, turn it upside down, but take 
care not to break it. Send cream in a sauce tureen. 
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JAM KOLL. 

Take half a pound of flouDy four ounces of beef 
suet, minced small, a little salt, put a little hot water 
to it, and work it into a paste ; take it out and lay 
it upon the table, work it till it is smooth, and roll 
it out, about ten inches long, and six inches broad ; 
put preserved gooseberries or black currants, or jam 
of any kind ; wet the edge of the paste with an egg, 
roll it up, and press the end of your paste with your 
finger ; butter a pudding cloth, shake a little flour 
over it, put in the roll, and roll the cloth two or 
three times round it, and tie it at each end close to 
the pudding ; put it in a pan of boiling water, and 
boil it for two hours. Send it hot with cream in a 
tureen. 

GOOSEBERRY FOWL. 

Have a quart of green gooseberries, put them into 
a brass or copper pan, four ounces of lump sugar, a 
little water, and let them stew slowly till they are 
soft ; put them through a sieve, add half a English 
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pint of cream, thick and sour ; beat it up with the i 
gooseberries, with sugar to taste ; put it in a glass 
dish, or whatever dish you are to send it to table in ; 
let it stand till cold, take an English pint of sweet 
cream, put it in a basin with a little white siigar, 
and whisk it to a froth ; with a spoon lay the frothed 
cream upon the gooseberries ; keep whisking till all 
the cream is into a froth, and build as high as pos- 
sible over the gooseberries. 

MINCED MEAT FOR PIES. 

Stone a pound of raisins, wash and dry a pound 
of currants, mince a pound of beef suet, very fine, 
and one pound of tender beef, one pound of apples 
pared and cored ; mince them with the raisins, and 
mix them all together ; season with half a pound of 
sug^r, one tea-spoonful of salt, a little pounded gin- 
ger, and cinnamon, and a tea-spoonful of mixed 
spices ; mix them all together, put them into a stone 
jar, press it down with a spoon, pour a tea-cupful of 
brandy over it, and tie it up closely with a piece of 
bladder. You may use this immediately, but it is 
much improved by keeping for some months. When 
you are to make a pie, have a puff paste ready, roll 
it out till it be about half an inch larger than your 
dish, and half an inch thick ; lay the dish upon the 
paste, and cut round by the edge of the dish, lay this 
piece of paste aside ; take the cuttings and fold them 
together, and roll them the si^e of your dish ; brush 
the edge of the dish with egg, and line it with the 
paste cut neatly round the edge. Then fill it with 
the minced meat in the jar, pour a glass of brandy 
over it in the dish, egg it round the edge ; take the j 
paste you laid aside, and put it over the dish ; press 
them closely together, notch it round the edge with 
a small knife ; put a flower on the top, cut the paste 
through when you cut out the flower or leaves, to let 
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the meat appear ; when it is baked, brush over the 
top with egg, put it in a quick oven for half an hour. 
Wten you send it to table, fold a table-napkin, and 
lay it over the china dish, put the pie upon it. 

^all mince pies are made in pattie pans, the 
same way as above ; twenty minutes will bake them 
in a quick oven. 

CLEAR RICE SHAPE. 

Dissolve half a pound of lump sugar in an English 
pint-and-a-half of water ; stir it in half a pound of 
rice-flour, put it on the fire, and stir with a silver 
spoon constantly till it boils five minutes ; add the 
white of one egg well beat, stir, and boil it for one 
minute, season with ten drops of the essence of bitter 
almonds ; dip your shape in cold water, put in the 
rice, let it stand till cold, turn it out, and garnish 
round with red currant jelly. 
• 

PLAIN SHAPE OF RICE. 

Take two English pints of good sweet milk, stir in 
half a pound of rice flour, fpur ounces of sugar, four 
bay leaves, put it on the fire, and stir it till it boils 
five minutes ; take it off and draw out the bay leaves, 
then dip a shape in water, hold a small porridge-stick 
in the centre, and pour in the rice, and let the stick 
remain until it is quite cold. When you are to serve 
itj draw out the stick, turn the rice, fill up the hole 
in the centre with jelly, and put a little cream round 
it, 

WELSH RABBIT. 

Take half a pound of Dunlop or Gloucester cheese, 
cut oflF the crust of it, take a small frying-pan, put in 
it half a tea-cupful of strong ale, and when it boils, 
put in the cheese, and let it boil for a minute or two ; 
then stir in a tea-spoonful of mustard when it be- 
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comes a liquid ; toast a thick slice of bread, cut off 
the crust, and butter it well, and set it before the 
fire to keep it hot. Whea it is wanted, have a dish 
andjover very hot, put the cheese on the toast, and 
sendr it to table immediately. 

CUSTAJIDS IN CUPS. 

Mix an English pint of milk, half a pint of cream, 
one ounce of flour of rice, two ounces of loaf-sugar? 
and a stick of cinnamon ; beat the yolks and whites 
of four eggs, put the milk upon the fire, and stir it 
until it boils ; take out the bits of cinnamon, pour the 
milk in amongst the eggs, stirring all the time ; add 
a few drops of the essence of almonds, put it back in 
the pan, put it on the fire, and stir it till it nearly 
boils ; take it off and pour it in the basin, give it a 
stir occasionally till cold, pour it into the cups, and 
serve with sifted sugar over the top. 

SCOTCH PANCAKES. 

Beat up four eggs, yolks and whites, with two 
table-spoonfuls of sugar ; have four table- spoonfuls 
of flour, and one English pint of sweet milk or cream ; 
mix a little of the milk with the flour, till it is very 
smooth ; put in the flour, and all the milk amongst 
the eggs, add a little salt, and mix them well toge- 
ther ; have a clean frying-pan, put a bit of butter in 
it, and make it hot, stir the batter from the bottom, 
and fill a tea-cup with it, pour it into the frying-pan, 
hold it over a slow clear fire, until it fastens ; shake 
the pan if the cake slip from the edge of the pan, 
turn it over, and sprinkle a little sugar with a knife ; 
roll it up, and put it upon a hot dish before the fire ; 
put a bit of butter in the frying-pan, stir the batter, 
and fill the tea-cup, and go on till you have made all 
the pancakes. Dish them neatly the long way upon 
the dish, and sift white sugar over them, and serve 
them hot. 
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FRENCH PANCAKES. 



Take six eggs, separate the yolks from the whites, 
be^ up the whites upon a dinner plate to a snow ; 
taR four of the yolks, beat them up with two table- 
spoonfuls of sugar, two table-spoonfuls of flour, and 
a small tea-cupful of cream ; mix it all together till 
very smooth ; add a little salt, and a very little car- 
bonate of soda, put in the whites of the eggs, and 
mix them gently ; have a very clean frying-pan, put 
in an ounce of butter ; when it is hot, pour in the 
whole of the pancake, and hold it in your hand at a 
good distance from the ire, for fifteen minutes ; it 
will then be fastened, and risen very much ; then 
hold it before the fire, to brown it nicely. Dish it 
upon a napkin, put marmalade, or any preserved 
fruit you choose over it ; serve it hot. 

SAVOURY OMELETTE. 

Take six eggs, separate the yolks from the whites, 
put the yolks in a basin, and beat the whites on a 
dinner plate to a snow ; beat up the yolks with a 
little salt, a table-spoonful of flour, and two table- 
spoonfuls of thick cream ; mince a little green parsley, 
one onion, with some sweet herbs, and add them to 
the folks ; mix in the whites ; have a clean frying- 
pan with a piece of butter hot, pour in the omelette, 
and hold it over a slow fire, at a good distance, until 
it be fastened and well risen ; then hold it before the 
fire^ brown it well, and dish it on a napkin. You 
may make an omelette the same way, by substituting 
grated ham, tongue, or pounded chicken, keeping out 
the parsley and herbs. 

CHARLOTTE OF APPLES. 

Take three pounds of baking apples, peel and core 
them, put them in a little water and sugar, put them 
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on the fire. Stew them till soft, and press them 
through a sieve, then put them back into a brass or 
copper pan, with half a pound of sugar, let them sim- 
mer at the side of the fire till very thick, taking ^re 
they do not burn. Cut some stale bread in thin slices, 
cut off the crusts, cut them about one and a half 
inches broad, and dip them in melted butter. Have 
a pudding-mould well buttered, make the stripes of 
bread the depth of the mould, then place them round 
the mould, the one edge over the other ; with a small 
biscuit- cutter, cut as many pieces as will cover the 
bottom. Dip them in butter, place the one over the 
other until you have covered the bottom of the 
mould ; shake iu some bread crumbs, brush it all 
with a beat egg to keep in the juice of the apples. 
An hour before dinner, make the apples hot, and 
pour them into the mould until you have filled it to 
the top. Put it in the oven and bake it an hour. 
When wanted, tutn it upside down on the dish, and 
let it remain for a few minutes, then draw off the 
mould. Send cream in a sauce-tureen. 

APPLES AND SNOW BALLS. 

Wash four ounces of whole rice, put it into a small 
stew-pan, with an English pint of sweet milk. Stir 
it till it boils, and let it simmer until it gets* soft, 
then take it off and let it cool. Have six apples all 
one size, peel and cut out the core carefully ; mix 
up two ounces of sugar, the grating of one lemon, 
and a little pounded cinnamon ; fill the holes of the 
apples where the cores were taken out ; have six 
small bits of linen, put as much of the boiled rice as 
will entirely cover an apple, and tie it closely, and so 
on, till you have finished the six. Have a pan of 
boiling water, put them in, boil them quickly for one 
hour ; then take off the cloths and dish them in a 
napkin. Serve with melted butter, sweetened with 
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sugar ; or dish them in a deep dish with custards 
round them. 

APPLE FRITTERS. 

* 

Take six middKng-sized apples, peel and slice them 
about half an inch thick. Beat up three eggs with 
a table-spoonful of sugar, a little salt, and add two 
table-spoonfuls of flour and two of cream. Beat it 
till it is very smooth and thick, and season it with a 
few drops of the essence of cinnamon. Have your 
frying-pan with plenty of boiling lard, then lay a 
slice of apple in the batter, turn it over, put it into 
the lard, with as much of the batter as will cover it ; 
go on until you have finished all the apples, then fry 
them a nice light brown on both sides ; dish them 
neatly upon a napkin, and shake pounded sugar over 
them. 

TO ROAST APPLES. 

Take whatever quantity of baking-apples you re- 
quire ; rub them with a dry cloth, put them in the 
oven, or before the fire ; turn them when they are 
soft, dish them upon a napkin, and sift sugar over 
them. 

TO ROAST APPLES ANOTHER WAY. 

Take as many baking-apples as you require, and 
with an apple-corer core them half way through, 
beginning at the top ; then fill the hole thus made 
with fresh butter and sugar, previously mixed toge- 
ther. While roasting, be sure to keep the top up in 
order to keep in the butter and sugar. Serve on a 
table-napkin.. 

STEWED APPLES WHOLE. 

Have eight apples all one size, peel and take out 
the cores and put them in a brass pan. Lay them in 
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the bottom, but do not lay them above each other. 
Add as much water as will nearly cover thena, with 
half a pound of loaf sugar. Put them on the fire, 
stew them slowly till soft, then take them oflF, and, 
with a silver spoon, take them out, and put thiem in 
the dish on which they are going to table. Boil down 
the syrup to a very little, and run it through a bit of 
muslin ; pour it round the apples, fill the holes of the 
apples with preserved jam, marmalade, or apple jelly. 

A FLUMMERY OF RICE. 

Wash six ounces of whole rice ; take a quart or 
two English pints of sweet milk, put them in a small 
stew-pan, let it stew slowly till it gets soft and thick. 
Add two ounces of pounded lump sugar, and stir it 
well to mix and dissolve the sugar in it. When per- 
fectly cold, brush a mould over with salad oil, put 
some of the rice in the bottom of the mould, nearly 
an inch thick, and the same all round the sides. 
Press it close to the mould, and leave the centre 
empty ; fill it with strawberry, gooseberry, raspberry, 
or preserved jam of any kind. At dinner time turn 
the dish upside down, draw off the mould carefully, 
and the rice will drop out. Put a little thick cream 
round it in the dish. 

Another way : — Prepare the rice in the mould as 
above ; have some green gooseberries stewed, green 
currants, apples, or rhubarb, and make them thick 
and smooth, then fill the mould. An hour before 
dinner, put it to steam till wanted, and serve it with 
custards in cups. 

ARROWROOT PUDDING. 

Moisten two ounces of arrowroot in a little milk ; 
boil one pint and a half, and pour over it stirring all 
the time. Separate six eggs, beat up the yolks with 
four ounces of sugar, till very light ; beat the whites 
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to a snow, mix altogether, and season with the grate 
and juice of a lemon. This pudding can be either 
boiled or baked, if boiled it will require two hours. 
Serve with a wine sauce. 

A BAKED APPLE PUDDING. 

Take one dozen of baking apples small, and all one 
size ; peal and take out the cores, fill the holes with 
sugar, a little pounded cinnamon, and place them 
in a baking-dish. Put a paste border round it. An 
hour before dinner, have a plain custard ready, pour 
in as much as will cover the apples ; put it in the 
oven, and let it remain till it is wanted. Sift pounded 
sugar over it, and cream in a sauce tureen. 

APPLE PIE. 

Have as many good baking-apples as will fill the 
pie-dish. Peel and cut them in four, cut out the 
cores, pack them in the dish closely, and add sugar, 
marmalade, or the juice of lemon. Heap the apples 
high in the centre of the dish ; add more sugar ; have 
a bit of pufi^ paste ready, and with a paste brush egg 
the edge of the dish. Set the pie-dish on the paste 
and run the knife round the outside of the dish, to 
cut the paste the same size. Take it ofi" and cut a 
small bit of paste, the breadth of the border of the 
pie- dish, lay it on lightly and brush it with eggs. 
Lay on the cover, press the paste and border gently 
together with your fingers ; nick it round the edge ; 
take a pen-knife, cut a small bit out of the centre of 
the pie, draw some leaves or flowers on the top, and 
cut them with the knife so as it may be seen. Cut a 
neat rose and put it in the hole in the centre, brush 
it over with an egg, and put it in a quick oven ; one 
hour will bake it. 

APPLE TABT. 

Take two pounds of baking-apples, peel and cut 
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them in four, and take out the cores. Put them in a 
brass-pan, with four ounces of white sugar, the grat- 
ing of a lemon, and a little cold water. Let them 
stew slowly till quite soft, then rub them through a 
sieve adding a little of the juice of lemon and more 
sugar if they require it. Have a bit of puff paste 
ready, about a quarter of an inch thick ; have 
a paste cutter, cut out one dozen and a half of 
flowers with it, cut them in two, fold the cuttings 
together, and roll them out the size of the disL Line 
the dish, cut it neatly round the edge, brush over the 
edge of the paste with eggs, and lay the cut flowers 
round it, with the cut side next the dish, the one a 
little above the other, ^nd so on till you go round the 
dish. Then fill it with the stewed apples, with a 
,'knife make them smooth on the top. Cut out some 
flowers, lay them in a regular form on the top, with a 
large one in the centre ; brush it over with egg^ put 
it in a quick oven, half an hour will bake it. Dish it 
with a little dusted sugar over it. 

ANOTHEK WAY TO MAKE AN APPLE TAKT. 

Prepare the apples as the above, have a piece ot 
puff paste ready, fully a quarter of an inch thick, lay 
the dish in which you are to make the tart on the 
paste, cut it round the edge of the dish with a knife, 
to make it the same size. Take off the dish, and, 
with a round cutter, four inches wide, cut a piece out 
of the centre of the paste. Lay the cover aside, and 
take the cutting and roll it out the size of the dish, 
line it and cut it neatly round the edge, fill it with 
the apples and heap them in the centre. Take a 
small bit of paste and a little flour with water, work it 
with your hands till very tough, roll it into small 
straws between your hands, lay them over the centre 
of the dish, closely together, crossing them. Egg the 
edge of your paste, and lay on the cover, nick it 
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round the edge, draw some small flower on the cover, 
and bake it half an hour in a quick oven. 

A GERMAN FLUMMERY OF CURRANTS. 

Have two English pints of the juice of raspberries, 
red and black currants, squeeze them all together ; 
add three quarters of a potind of lump sugar, and 
stir in six ounces of rice flour. Put it on the fire, 
and stir it till it boils five minutes. Dip a mould in 
cold water, pour in your flummery, and let 'it stand 
till cold, then turn it out and pour a little cream 
round it. 

MERINGLE PUDDING. 

Line a large dish with puff paste. Put a deep 
border round the edge and bake it ; take three 
pounds of apples, pare, cut in four, and core ; put one 
pound of loaf sugar into a brass pan, with an Eng- 
lish pint of water, when it boils add the apples ; let 
them boil gently till soft, but not to break, then 
take out with a spoon and place into the paste dish, 
building them high towards the centre, then take 
one pound of ground loaf sugar, beat up with the 
whites of four eggs and one table-spoonfiil of vine- 
gar for about ten minutes ; when the apples in the 
dish are cold, pour it over so as to cover entirely, 
put it in the oven and brown a very little. Have 
some icing made, and with the spout draw a star in 
the centre ; place figures to taste round about it, 
and when stiff fill up the spaces between with 
various kinds of jelly, such as red currant, apple, 
&c., &c. ; place small bunches of spun sugar round 
the edge, sifting white sugar on one bunch, and 
pink on the other alternately. 

WINDSOR CASTLE PUDDING. 

Boil two ounces of whole rice till quite soft, then 
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rub through a hair sieve; stew six large baking 
apples till soft, put into the sieve, and let the water 
run from them, then rub through and mix with the 
rice along with six ounces of soft sugar. Separate 
the yolks from whites of six eggs, beat the whites to 
a snow, and mix gently with the apples ; pour it 
into a buttered dish, and steam for one hour, turn 
it out, and have a custard made of the yolks, and 
pour over it. This pudding may be baked with a 
paste border round about, with the custard put in 
the same way. 

SOUFFLE OF WHITE WINK 

Take half an English pint of white wine, put in a 
quarter of a pound of lump sugar, two table-spoon- 
mls of the flour of rice, and, when the sugar is dis- 
solved, stir in the rice. Put it on the fire, stir it con- 
stantly till it boils ; when thick and smooth, pour it 
into a small basin. Add a little of the essence of 
cinnamon to it when it is cold. Separate six eggs, 
the yolks from the whites, beat the whites to a snow, 
beat the yolks with a table-spoonful of white sugar, 
put the yolks in the wine and mix them well. Half 
an hour before dinner, add the whites and mix them 
gently. Have a paste border round your dish, put 
the souffle upon it, and heap it in the centre like a 
pyramid. Put it in a quick oven ; it will take from 
twenty to thirty minutes. 

SOUFFLE OF OBANGES. 

Take three pounds of sweet oranges and rub them 
well with a clean cloth. Have iialf a pound of white 
sugar, grate the rind of the oranges with the sugar, 
put them in a basin, press the juice of the oranges 
through a sieve, and mix the juice and the sugar. 
Separate twelve eggs, the yolks from the whites ; 
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beat up the yolks in a basin, mix two table-spoonfuls 
of flour with a small tea-cupful of cream, and add 
them to the yolks ; beat them up a littla Beat up 
the whites to a snow, then mix the yolks with the 
juice of the oranges. Have a clean frying-pan with 
two ounces of sweet butter hot but not brown. Pour 
in the mixture and stir it constantly with a wooden 
spoon over a clear fire. When it is all fastened, heap 
it upon the middle of the dish in which it is going to 
table ; build the whites of the eggs on the top of it, 
and keep it very high in the centre. Have pounded 
loaf sugar in your dredge box, and shake the sugar 
thick over it. Put it in a quick oven, and brown it 
a little. The moment you take it out of the oven 
send it to table. 

APPLE SOUFFLE. 

Take three pounds of baking apples, peel and cut 
them in four, and take out the cores. Put them on 
in a brass pan, with four ounces of sugar and a tea- 
cupful of water, cover them and stew them till they 
are soft, then press them through a sieve. Separate 
the yolks from the whites of ten eggs, beat up the 
yolks in a basin, with four ounces of loaf sugar ; boil 
an English pint of new milk, and pour it in amongst 
the yolks, stirring all the time. Butter a basin, 
pour in the custard, and set the basin in a stew-pan, 
with a little boiling water ; cover it closely and let it 
steam till it gets firm. Beat up the whites of the 
eggs to a snow. Half an hour before dinner make 
the apples hot, dish them on the middle of the dish, 
and lay the custard over the apples. Shake a little 
pounded cinnamon over them, with a spoon, lay the 
whites of the eggs upon the top of the custard in 
heaps, to look rough, and build them high in the 
centre. Shake a good deal of pounded sugar over 

L 



122 PUDDINGS 

the top ; put it in a quick oven a few minutes to 
brown. Serve it up hot. 

OBNAMENTED SOUFFLE. 

Make an open tart of any kind of fruit or pre- 
serves ; beat up the whites of six eggs till very stiff, 
shake in six ounces of milled sugar, and with a 
pallet-knife lay it gently on the top of the fruit, 
within the paste border, sift a little sugar over it, 
and put it m the oven till it become a very light 
brown. With a pipe squirt through red currant 
jelly, making ornaments on the top ; have another 
pipe with icing, and with it draw flowers between 
the jelly. 

CHEESE SOUFFLE. 

Grate eight ounces of Stilton cheese, beat up the 
yolks of six eggs with one table-spoonful of sugar 
and four ounces of butter till very light ; add one 
table-spoonful of made mustard, a little cayenne, and 
salt, two table-spoonfuls of ketchup, and a tea-cup- 
ful of very fine bread crumba Beat up the whites 
of six eggs to a snow, and mix them in along with 
the grated cheese. Have a tin shape buttered that 
will hold it easily ; for it rises very much ; pour in 
the souffle. Just when ^ou are dishing your dinner, 
put it in a quick oven, and let it remain until you 
are to send it to table. Serve on a table-napkin, 
ornamented with frilled paper. 

PUFF PASTE. 

To one pound of flour take one pound of butter ; 
if sweet butter, put in a little salt amongst the floury 
pour in water, and work up the flour with your hand 
to a dough. Take it out and lay it upon the table or 
on a marble stone ; knead it till smooth, and divide it 
in two. Roll it out, then make it round and lay it 
aside. Boll out the other piece of dough the same 
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size, and take the batter and roll it out the same-size. 
Lay it in betwixt the two pieces of dough, press it 
round th^ edge with your fingers, to prevent the but- 
ter from bursting out. Put a little flour under and 
over it, and roll it out lightly, as broad as you can 
make it. Fold the four sides in the centre, double* 
it over, and then roll it out again. Fold it once 
more, and roll it out a third time ; then it is ready 
for any purpose. Paste should always be put in a 
quick oven when it is ready. If it has to stand for 
any time, cover it up to keep it from the air. You 
may bake paste in winter any where, but in summer, 
when the weather is hot, you should* bake it in as 
cold a place as possible. Common paste for meat 
pies is made exactly the same way as the above, but 
only half a pound of butter to one pound of flour. 

pIste for dumplings. 

Take half a pound of beef suet, finely minced, one 
pound of flour, a little salt, and mix it with cold 
water. Work it with your hand till it is all wet, 
then take it and roll it out upon the table; fold it up, 
and roll it a second time, then it will be ready for 
use. This paste answers for any kind of boiled fruit 
pudding. 

SWEET PASTE. 

Take a pound of flour and six ounces of white su- 
gar. Beat up the whites of two eggs,^ and mix them 
all together with cold water ; knead it well with your 
hand until it is smooth, divide it into two, and roll 
out each piece a quarter of an inch thick. Take half 
a pound of sweet butter, roll it out the size of the 
pieces of paste, lay it in between them, dust your 
rolling pin with flour, press it round the edges with 
your finger to prevent the butter from bursting out, 
roll it out gently, as broad as you can make it, fold 
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up the four sides in the centre, double it oyer, duSt 
your roller with flour, roll it out again and give it one 
fold, and roll it out a third time, when it will be 
ready for any purpose. This is nice paste and will 
rise very light. It answers for tartlets and all kinds 
•of fruit pies. Do not brush it with e^ ; when 
baked, dust it over with pounded sugar. In making 
pufl^ paste do not fold it above three times ; if it is 
too often folded it will not rise so light. Always 
bake paste in a quick oven. 

TO MAKE TARTLETS. 

Take a piece of puff or sweet paste, roll it out 
about a quarter of an inch thick ; have a pastp cutter 
a size larger than your pattie pans ; cut out a piece 
of paste, put it into the pans and press it down ; put 
in some small bits of bread, press it down at the 
bottom but not at the sides ; put them in a quick 
oven ; when they are a light brown they are done ; 
take out the piece of bread and fill them with jam 
or jelly. 

TO MAKE PASTE FOR RAISED PIES. 

Take two pounds of flour, and a table-spoonful of 
salt. Have half a pound of fresh beef drippings ; 
pour a little boiling water over the drippings when it 
is melted ; add it to the flour with more hot water, 
if necessary ; work it with your hand until it is stiff 
and smooth, and roll it out two or three times. 
This paste answers for small mutton pies. 

RICE PASTR 

Take half a pound of rice flour, rub in a quarter 
of a pound of sweet butter, and one ounce of sugar ; 
mix it up with cold water ; roll it out and dust it 
with flour ; roll out another quarter of a pound of 
-sweet butter, put it inside and fold it up ; roll and 
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fold it three times ; dust with white flour, cover 
your tart or pie, and glaze it on the top with eggs.^ 
This does not require a very quick oven. It should 
be used hot and the day it is baked. 

TO MAKE A TABT OF WHOLE APPLES. 

Have a paste case made of puff^ paste ; then peel 
and core twelve apples all one size, put them in 
syrup made of one pound of sugar and half an 
English pint of water, add a little essence of ginger, 
let them boil slowly till soft, but not to break ; then 
take them out, and arrange tastefully into the case. 
Reduce the syrup into a small quantity, and pour 
over them. Sprinkle colouring sugar on the top of 
each apple, or cover with a sugar frame. 

APPLE LOAF. 

Take a pound and a half of apples all one size, 
pare and cut in four and take out the core. Put 
them in a stew-pan with four ounces of sweet- butter 
and half a pound of sugar. Let them stew slowly 
till soft but not to break them. Take them out 
with a spoon and lay them on a sieve that the 
syrup may run from them. When cold, season 
with a little marmalade and cinnamon. Butter a 
pudding mould well — with thin slices of bread or 
finger biscuit line the sides and bottom of the mould. 
Lay the apples in neatly, cover with slices of bread 
buttered on both sides. Brush over with an egg, 
and bake in a moderate oven three quarters of an 
hour. Turn it out and serve with melted butter 
and a glass of wine. 
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CREAMS AND JELLIES. 

CALF FEET JELLT. ' ' 

Take four calfs' feet, one ox foot, clean and wash 
well. Cut them up, put them in a clean soup pot, 
put in plenty of water, and put them on the fire to 
boil. Skim it well when it comes to the boil ; let 
them all boil to rags, run it through a sieve, and let 
it stand till it is perfectly cold. When you are to 
make the jelly, skim off all the fat of the stock, then 
lay a piece of blotting paper or a wet cloth to take off 
every particle of fat. If you find the stock too soft 
add a little isinglass to it. This quantity of stock will 
make two quarts of jelly. For one quart of jelly, add 
the following ; — put the one half of the stock in a 
brass pan ; have two lemons, and pare the rind very 
thin ; squeeze in the juice of the two, half an ounce of 
stick cinnamon, half a pound of loaf sugar, and a few 
cloves. Beat up the whites of six e^s, put them in 
a pan ; break the shells, add them also. Put it on a 
clear fire, shake it, but do not stir it, and let it boil 
slowly ten minutes. Take it off and add half a bot- 
tle of sherry wine, and put it on the fire to make it 
hot, but do not let it boil. Have your jelly bag in 
hot water, wring it out as hot as your hands can bear 
it, fix it to the jelly stand, pour in the jelly and let 
it run in a basin. Return it again into the bag and 
let it run till clear. If you find it is not so trans- 
parent as you would like, put it in the brass pan, 
beat up the whites of two eggs, put it on the fire, 
throw in the shells into the pan, and let it just boil. 
Then pour it into the jelly bag, and let it run till 
all the jelly is run out of the bag. The jelly stands 
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should be kept near the fire and covered over with a 
folded table clotL If you wish to make the jelly 
dark, add a glass of brandy ; or colour it, by adding 
a few drops of cochineal. Wet a mould with cold 
water, fill it ; when you are to turn it out, run a pin 
round the edge, dip it in lukewarm water, let a 
little go inside the shape, shake and toss it from 
side to side, pour off the water, put the glass upon 
the top of the mould, turn it up, and let it stand for 
some time, before you draw off the mould. 

TO MAKE A SHAPE OF JELLY WITH GELATINE. 

Dissolve one ounce and a half of Cox's gelatine in 
half an English pint of cold water for fifteen mi- 
nutes ; then add one EnglisH pint of boiling, put it 
into the brass pan, beat up two eggs with the shells, 
the rind and juice of one lemon, half an ounce of 
whole cinnamon, half a pound of loaf sugar, eighteen 
cloves, and a small pinch of hay safiron, previously 
soaked in warm water. Put all on the fire, stirring 
it gently, till it boils five minutes, then add one gill 
of sherry wine, and let it come to the boil again, then 
poiir into the flannel bag and return it until clear. 

TO MAKE A SHAPE OF PRUNES. 

Take a pound and a half of prunes, put them into 
a brass pan, and cover with cold water, put them on 
the fire and let them boil for a minute, then put 
them into a sieve, and run cold water on them, then 
open up and extract the stones, which break, and 
take out the kernels and blanch in boiling water 
for a minute, then take off the brown skin. Dis- 
solve half an ounce of^elatine in an English pint 
of cold water, put it into a brass pan, with a quarter 
of a pound of sugar, let it boil for five minutes, and 
colour with cochineal Season with a few drops of 
the essence of almonds, then fix the prunes and 
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kernels into the shape, and pour the liquid over 
them. 

BLANCMANGE. 

Take a quart of calf s feet stock, or half an ounce 
of isinglass. Dissolve it in a quart of warm milk, 
and add an English pint of good thick cream, six 
ounces of lump sugar, a stick of cinnamon, four bay 
leaves, one dozen of bitter and two dozen of sweet 
almonds, blanched and sliced, a few drops of the 
essence of almonds will answer as well. Put it on 
a clear fire and let it boil for five minutes ; then 
run it through a piece of muslin into a basin, stirring 
occasionally till it is cold. Wet a mould with water, 
and fill it ; when you are to turn it out, follow the 
directions above. 

BLANCMANGE EGGS. 

Have six small eggs, make a small round hole in 
the end, and let the whole inside drop out. Put in 
a little cold water and wash them out ; have a small 
filler, fix the egg shells in a dish amongst salt, and 
fill the eggs with the blancmange. When you are 
to serve them, break the shells, taking care not to 
injure the blancmange. You may put them in a 
glass dish by themselves, or put them round a shape 
of jelly. The proper way to dish them, is to have 
the form of a bird's nest made of calf-feet jelly ; 
proceed as follows: take a china quart basin, wfet it 
with cold water, fill it half full of calf-feet jelly, hold a 
small basin within an inch of the bottom, and fix it 
so as to remain until the jelly is cold and set. When 
you are to send to the table, draw out the small 
basin, run a pin round the jelly, and edge of the 
large basin, do not shake it, turn it over upon a flat 
dish : Take a cloth wrung out of hot water, lay it 
over the basin for a minute, then take off the basin. 
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put the glass dish on the jelly, turn it up, and lay 
the eggs in the bottom. Have some jelly coloured 
with cochineal, break it small, and lay it round the 
edge of it. 

TO MAKE A SHAPE OF APPLES. 

Dissolve one package of gelatine in an English 
pint of cold water, add three quarters of a pound of 
sugar, put it in the brass pan, and let boil for five 
minutes, pare, cut in four one pound and a half 
of apples, add them to the liquid, and boil till soft ; 
add a little essence of ginger, while boiling ; then 
take out the apples and place them in your shape, 
after which, colour the liquid with cochineal, and 
pour into the shape. 

TO MAKE A SHAPE OF ORANGES. 

Dissolve one package of gelatine in an English 
pint of cold water, put it on in a brass pan, with 
three quarters of a pound of loaf sugar, let it boil for 
five minutes. Have six large St Michael oranges 
peeled, divide in small pieces, add to the sugar and 
let them boil for ten minutes. Then take them out, 
and when cold, place them into the shape, reduce the 
liquid, just to fill the shape, and pour it in. 

PURE WHITE CREAM. 

Dissolve three quarters of an ounce of isinglass in 
an English pint of water ; run it through a bit of 
muslin into a large basin ; put in half a pound of 
lump sugar, broken in bits ; add one English pint of 
thick cream, a few drops of the essence of almonds, 
and whisk it up till it gets thick, but do not allow it 
to set. Wet a mould with water, and pour in the 
cream. When you are to use it, loosen it with your 
fingers round the edge, give it a shake and turn it 
over on^the glass dish, the cream will drop out. You 
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can make pink cream by adding a few drops of cochi- 
nealy to the same quantities of the ingredients as thi& 
above ; and season with a few drops of the essencei of 
ginger. 

STONE CEEAM. 

Take a glass dish, a small pot of preserved straw- 
berry, gooseberry, raspberry, or apricot jam, and put 
them in the bottom of the crystal dish. Peel off the 
rind of one lemon, squeeze out the juice, run it 
through a bit of muslin, and pour it over the fruit 
Take a quarter of an ounce of isinglass, dissolve it in 
a small drop of water, put it into a small brass pan^ 
adding half an English pint of good cream, the rind 
of the lemon, and two ounces of lump sugar. Let it 
boil for two or three minutes, run it through a bit of 
muslin into a small basin, and stir it occasionally till 
cold. Pour it upon the fruit in the dish. Set it to 
cool, it will be firm in half an hour. Before dinner, 
take half an English pint of cream, a tea*spoonful of 
sugar, and whisk it to a froth. With a spoon heap 
the frothed cream high on the top of your dish. This 
is a beautiful cream, and can be made just a few hours 
before dinner. 

LEMON CREAM. 

Dissolve half an ounce of isinglass in half a pint of 
water, run it through a bit of muslin, into a large 
basin. Add a pint of good thick cream, and put in 
six ounces of lump sugar, grate three fresh lemons, 
squeeze the juice through the sieve, and add all these 
to the cream in the basin. Beat it up with a whisk 
for ten minutes, wet the mould with water, and fill it 

STRAWBERRY CREAM. 

Dissolve one ounce of isinglass in an English pint 
of water. Put the cover on, and let it sit near the 
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fire. Put half a pound of lump sugar into a large 
basin, put an English pint of good cream into 'it, and 
let it stand till the sugar is melted ; take some ripe 
strawberries with a few red currants, put them in a 
sieve and press them through with a wooden spoon. 
Take a pint of the juice, and add it to the cream, 
strain the isinglass and add it also to the cream ; beat 
it all up with a whisk for fifteen minutes. Set it in a 
cold place, and when wanted, shake it well, turn it 
upside down on the glass, let the mould remain for a 
little, and it will drop out. 

RASPBERRY CREAM. 

Take a quart of raspberries with a few currants, 
press them through the sieve, and add six ounces of 
sugar, three quarters of an ounce of isinglass, dis- 
solved in half a pint of water. Then add one pint of 
thick cream, beat it up with a whisk for ten minutes. 
If it is thick wet your mould and fill it ; if not, beat 
a little longer, set it in a cold place, and when wanted, 
turn it out as above. 

APPLE CREAM. 

Take three pounds of baking apples, put them in 
boiling- water, boil them till soft, tnen take them out 
of the water, take off the skins, and press the pulp 
through a hair sieve. Add half a pound of loaf sugar, 
beat up the whites of three eggs, if the sugar is melted, 
add the eggs, and beat them all together, ,till it be- 
comes thick and white. Then with a spoon heap it 
high on the dish. Pour cream round it when you 
send it to table. 

ORANGE CREAM. 

Takd three quarters of an ounce of isinglass, wet it 
with cold water, and put it on the fire in a siipiall stew- 
pan with an English pint of boiling water. Boil it 
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until you have reduced it to one half. Put half 
a pound of loaf sugar into a large basin, put a sieve 
over it, and press the juice of five oranges and one 
lemon through the sieve amongst the sugar. Beat 
an English pint of cream to a froth ; run the isinglass 
through a bit of muslin amongat the sugar and 
oranges ; beat them up a little, then add the cream ; 
beat all together for ten minutes. Then dip a mould 
in water and fill it, and set it in a cold place. When 
you are to serve it, loosen it from the edge, and shake 
it, turn it over, and let the mould remain a little be- 
fore you take it of 

TEA CREAM. 

Dissolve one ounce of iginglass in an English pint 
of water. Take a pint and a half of good cream, 
add six ounces of lump sugar, put it into a small 
sauce-pan on the fire, stir it with a silver spoon 
till it boils, then add one half ounce of green tea, and 
one half ounce of black. Stir it a little, put a bit of 
muslin over the top of the sauce-pan, and the cover 
close. Let it stand for one hour, but do not allow it 
to boil after you have put in the tea, as it spoils the 
flavour. Strain the cream through a piece of muslin 
into a large basin. When it is cold, strain the isin- 
glass, whisk it up till it gets thick, and set it in a cold 
place. When wanted follow the directions as above. 

COFFEE CREAM. 

Put one ounce of isinglass into an English pint of 
cold water, and let it stand for half an hour. Put it 
on the fire in a small sauce-pan, and let it boil slowly 
to reduce it a little, ^rown a small bit of sweet but- 
ter in a frying-pan, put three ounces of coff^ee beans 
to it, shake the pan well and roast them till they are 
dark brown. Have two English pints of good cream, 
with six ounces of lump sugar ; put it on the fire in 
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a small brass pan, stir it occasionally and boil it until 
the sugar it melted. Put the coffee beans to it, and 
let it boil one minute. Cover it close, and let it stand 
one hour, then run it through a piece of muslin into 
a large basin. When it is cold, strain the isinglass to 
it, beat it up with a whisk for five minutes, it will then 
be thick, if not, beat it a few minutes more. Have 
your mould very clean, wipe a few of the coffee beans 
which you strained, dip them in thick cream, stick 
them to the bottom and the sides of the mould, to 
ornament the cream. Then pour in the cream, set it in 
a cold place, and, when you are to turn it out, dip the 
mould in milk-warm water for half a minute ; put the 
the glass dish on the top of your mould, turn up, let 
it stand for ten minutes, then -draw off the mould 
gently. 

ANOTHER WAY TO MAKE COFEEE CREAM. 

Dissolve half an ounce of isinglass in a little boil- 
ing water. Put an English pint of cream into a small 
sauce-pan, add four ounces of lump sugar and one 

f)int of strong coffee ; put in the isinglass, stir it, and 
et it boil for one minute. Strain it through a piece 
of muslin when it is near cold. Beat it up with a 
whisk, and serve it in custard cups. 

ARROWROOT CREAM 

Have three ounces of arrowroot, and pour a tea- 
cupful of cold milk over it. Boil two English pints 
of sweet milk, with a stick of cinnamon, the rind of 
a lemon, and three ounces of lump sugar. Boil it 
for a few minutes, pick out the cinnamon and lemon, 
and pour it boiling upon the arrowroot. Serve it in 
a china dish. To be eaten with stewed apples or 
preserved fruit of any kind. 

ox FEET JELLY. 

Have two feet scalded and cleaned, cut them up 
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and wash them well, put them on in a sauce-pan with 
plenty of water, and boil them from six to eight 
hours, till the stock is reduced to half a gallon. When 
it is quite cold, skim off the fat and wipe it with a 
wet cloth. Take one half of the stock, — it will make 
one shape, — ^put it in a brass pan, take the rind of 
six lemons, squeeze the juice, and add them to the 
stock. Beat up the whites of four eggs, break the 
shells and put them into the pan along with one ounce 
of stick cinnamon, six cloves, and six ounces of brown 
sugar. Put it on the fire, and stir it with a silver 
spoon tiU it boils. Cover it, and let it simmer for 
fifteen minutes, Wring your jelly bag out of hot 
water, fasten it to your jelly stand, pour in the jelly, 
and let it run till it is clear. If you wish to make a 
shape of it, add a breakfast-cupful of white wine, and 
wet and fill the mould. Without wine, this is an ex- 
cellent jelly for invalids. 

ORAl^GE JELLY. 

Take three pounds of sw*eet oranges, grate off the 
rinds, and half a pound of sugar broken in pieces. 
Lay the sugar in a basin, put the sieve over it, and 
press through the juice of all the oranges and two 
lemons ; put a cupful of cold water in the sieve. When 
it is all run through, put it in a small brass pan, with 
one ounce of dissolved isinglass, and the whites of 
two eggs beaten. Put it on the fire and stir it with 
the whisk and boil for one minute, and run it through 
a bit of muslin. Let it stand to cool a little, wet the 
mould, beat up your jelly for a little with a clean dry 
whisk, fill the mould and set in a cold place. When 
you are to turn it out, dip the mould in milk-wajm 
water, shake it a little, and turn it over in a glass 
dish ; let it stand for ten minutes, then draw off the 
mould. 
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APPLE JELLY. 

Take three pounds of baking apples ; peel, core, 
and cut them in four, laying them in cold water as 
you cut them. When all cut, put them in a brass 
pan, cover them with cold water, put in the peel of 
one lemon and boil them until the liquor is wasted, 
then drain them through a hair sieve. Add three 
quarters of a pound of loaf sugar to the liquid, and 
the juice of one lemon. Beat up the whites of two 
eggs, put them all in the brass pan together, stir with 
the whisk till it boils one minute, run it through a 
piece of muslin, wet your mould and fill it When 
you are to turn it out, follow the directions as above. 

STRAWBERRY JELLY. 

Have one English pint of the juice of strawber- 
ries, one ounce of isinglass dissolved in an English 
pint of water. Put the juide of the strawberries into 
a small brass-pan, add the isinglass, three quarters of 
a pound of lump sugar, and the juice of two lemons. 
Put it on the fire, stir it with a silver spoon till it 
boils, add a. few drops of cochineal, run it through a 
silk sieve, wet and fill your mould, and ice it. Rasp- 
berry and red currant jellies, &c., do not require any 
cocluneal for colouring. Jellies are iced by surround- 
ing and covering the mould with ice, without any 
.salt. 

CHERRY JELLY. 

Squeeze two pounds of ripe cherries, with a few 
red currants, through a flannel bag. Have half a 
pint of sjrrup, made of three quarters of a pound of 
sugar, one ounce of isinglass dissolved in water, re- 
duced to half a pint ; mix them all together, run 
them through a suk sieve, fill the mould, and ice it 
as above. 
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CLEAB JELLY. 



Have one ounce of isinglass, dissolve it in an 
English pint of water, let it boil for some time, and 
strain it through a bit of muslin. Add to it one 
pint of clarified sugar, one glass of brandy, and a few 
drops of cochineal. Beat it a little with a spoon, and 
run it through a silk sieve. Have a tin or copper 
mould, place it deep in an earthen dish, place the 
mould in it and surround it with ice, then pour your 
jelly into your mould, cover it with a tin cover, and 
lay it all over with ice. Spread a table-cover over 
your earthen dish, and let it stand for three or four 
hours. When you are to turn out the* jelly, have a 
large basin with hot water, plunge the mould into it 
quickly, and turn it out that moment. 

PINE-APPLE JELLY. 

Pound a pine-apple, and strain the pulp through 
a bit of muslin. Add an English pint of syrup, and 
one ounce of isinglass, dissolved in half a pint of 
water ; put it on in a brass pan, stir it with a whisk 
till it just boils, and run it through a silk sieve ; add 
the juice of two lemons, a few drops of cochineal, fill 
the mould, ice, and finish as above. 

GRAPE JELLY. 

Have the juice of two pounds of grapes, and the 
juice of two lemons, strain it through a flannel bag, 
and add half a pint of syrup, and an ounce of pre- 
pared isinglass ; mix them lightly with a silver spoon, 
wet, and fill the mould, and follow the same direction 
as above. Apricot jelly is made in the same manner, 
and also pine-apple jelly, only keep out the lemon 
juice. 

FLOATING ISLAND. 

Have a pint of sweet milk, a stick of cinnamon, 
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the peel of a lemon, and two ounces of sugar ; put 
them in a small brass pan, boil it for two or three 
minutes, and strain it through a bit of muslin ; beat 
up the yolks of four eggs with one white ; mix it in 
amongst the milk, put it on the fire, itnd stir it till it 
gets thick, but do not let it boil ; pour it into a dish, 
and stir it until it is nearly cold, then put it in a 
glass dish, whisk up the whites of the three eggs to a 
snow, adding a little red currant jelly to it ; when it 
is stiff, heap it upon the to^ of the custard. 

CLAEET PUFFS. 

Have an English pint and a half of rich cream, 
and four ounces of loaf sugar ; dissolve the sugar in 
the cream, stirring it with a whisk ; pour in a break- 
fast-cupful of claret ; this should be done in the 
morning ; just before dinner whisk it up to a froth, 
lay it on the back of a sieve, with a dish under it ; 
when the cream is all whisked, heat it upon a glass 
dish, very high; take the cream that has run through 
the sieve, add a little more thick cream and some 
sugar, and pour it round the froth, to make it float. 

rrALTAN CHEESE. 

Take half a pound of loaf sugar, grate it, squeeze 
the juice of three lemons; a glass of white wine, and 
add a quart of cream ; beat it with a whisk for half 
an hour, it should be very thick ; put in a tin shape 
with holes in it ; this should be done the day before 
it is required. When wanted, turn it out and garnish 
it with flowers. 

MOCK ICE. 

Dissolve three quarters of an ounce of isinglass in 
half an English pint of water ; run it through a bit 
of muslin into a large basin, with a pint and a half 
of cream ; put a sieve over the basin^ and pat in a 
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large table-spoonftll of preserved raspberries, one ot 
strawberries, and one of red currant jelly ; press it 
well through the sieve, beat it up for five minutes 
with a whisk, wet a mould and put it in ; set it in 
a cold place ; it will turn out nicely next day. 

TIPSY CAKE. 

Cut a slice of sponge cake about three inches thick, 
the breadth of the cake ; or have a small one baked 
in a melon shape, and pour over it as much white 
wine as it will absorb ; have one ounce of sweet 
almonds blanched, cut them in thin slices like straws, 
and stick them all over- the cake ; if it is the slice of 
cake, lay preserved strawberries upon the top, and 
stick the cut almonds all round it ; whisk a little 
cream, coloured with red currant jelly, lay the froth 
round it, in neat little heaps, with a spoon. 

A TRIFLE. 

Break half a pound of sponge cake in small pieces, 
and put it in a large glass dish for the, middle of the 
table ; add a quarter pound of ratifia biscuit, or savoy 
biscuit, four ounces of lump sugar, and pour a half 
bottle of white wine over it ; then spread a small pot 
of strawberry or raspberry jam over the sponge; take 
an English pint and a half of cream in a large basin, 
add two ounces of pounded sugar, a small tea-cupful 
of wine, whisk it up to a froth with a silver spoon, 
take oiF the froth, and lay it upon a sieve, placing a 
dish below it ; keep beating and taking off the froth, 
till all the cream is frothed, and lay it upon the 
sieve ; pour the cream that has run from the sieve 
into the glass over the cake, and with a spoon put 
the froth into the glasSj heaping it as high as you 
can; you. cannot make it too high; have some colour- 
ing sugar, pink, red, and green ; lay it on alternately 
on the froth ; have some ratifia biscuit, place them 
on th m edge. * This size of a trifle will serve a large 
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supper party ; the one half of the quantity makes a 
neat small trifle. 

^ M0CK TRIFLE. 

Take a salad dish or small tureen, fill it with warm 
milk from the cow, put in a tea-cupful of white sugar 
and a tea-cupful of white wine; stir it about, and add 
a tea-spoonful of rennet ; set the dish amongst hot 
water, and let it sit till the curd is firm, but do not 
break the curd ; put a quart of cream into a large 
basin, a table-spoonful of white sugar, a table-spoon- 
ful of raspberry vinegar, or red currant jelly, whisk 
it up to a froth, with a spoon lay it upon the top of 
the curd, continue whisking, and heaping until you 
have done all the crea^. 

APPLE JELLY. 

Take any quantity of green jucy apples, peel them, 
cut them in four, and throw them into cold water ; 
put them in a brass pan, cover them with cold water, 
put in a piece of white ginger, cover them, and let 
them boil till they are soft ; pour them into a flannel 
bag, and let it run till you have as much juice as you 
require ; allow a pound of lump sugar for every pint 
of juice ; clarify and boil the sugar candy high, put 
in the juice, and boil it for ten minutes ; take a little 
drop in a saucer, set it to cool, if jellied, it is done ; 
if not, boil it a little longer, and add a few drops of 
the essence of lemon. 
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PLAIN SHORT-BREAD. 



To one pound of butter add two pounds of flour 
and eight ounces of sugar ; rub the flour, butter, and 
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sugar together, until you have made them into a 
dough ; divide this equally into three, roll it out 
about an inch thick, and make the cake round or 
square, whichever you choose ; pinch it round the 
edge with your fingers, and prick it on the top with 
a fork ; lay it upon a piece of white paper on the 
oven sheet, and bake it forty minutes in a slow oven. 

BICH SHOBT-BBEAD. 

Take half a pound of butter, salt or sweet, three 
quarters of a pound of flour, a quarter pound of rice 
flour, two ounces of almonds blanched and sliced, 
one ounce of orange peel minced small, four ounces 
white stigar ; break the butter and rub it all into a 
dough, roll it out in one cake, §bout two inches thick ; 
pinch it round the edge with your fingers, and prick 
it on the top with a fork ; cut an ounce of orange 
peel into long stripes ; ornament the cake on the top 
with it, and stick carraway comfits over the top ; put 
it on a piece of paper on the oven sheet, and bake it 
three quarters of an hour in a slow oven. 

SPONGE CAKE. 

Grate half a pound of loaf sugar ; separate nine 
eggs, the yolks from the whites ; put the y6lks to the 
sugar, in a large basin ; the whites upon two dinner 
plates ; beat the whites up to a sn6w with a three- 
pronged fork ; put half a pound of flour to toa^t ; 
with a wooden spoon beat up the yolks in sugar, till 
very light and white ; it will require half an hour 
beating at least ; sift in the flour by degrees in it, 
add a very little of tne whites, mix it gently, and sift 
in the remainder of the flour ; add the whole of the 
whites of the eggs ; do not beat it nor stir it much ; 
add a little sal volatile, and ten drops of the essence 
of lemon ; butter a piece of white paper, line a pud- 
ding dish with it, pour in your cake, and bake it 
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three quarters of an hour in a quick oven ; fold a 
piece of paper over the top ; let it remain otlier fifteen 
minutes, then it will be done. 

POUND CAKE. 

Take one pound of flour toasted, one pound of 
grated loaf sugar, and one pound of butter beat to a 
cream ; separate one dozen of eggs, the yolks from 
the whites, beat up the yolks with one half of the 
sugar, the other half with butter ; then put them to- 
gether and beat well, you cannot beat it too much ; 
Eut in the fourth part of a tea-spoonful of sal volatile ; 
ave the whites beat to a snow upon two dinner 
plates ; they should be as thick as to carry the fork ; 
sift, in the flour amongst the yolks and sugar, with a 
little of the whites ; mix it lightly, do not stir it 
much, and when the flour is all in, add the whites, 
and an ounce of carraway seeds ; have your pan or 
hoop buttered and ready. It will take one hour and 
three quarters in a moderate oven. 
• • « 

RICE CAKE. 

Take half a pound of lump sugar grated, and half 
a pound of rice flour, put them together in a good- 
sized basin ; break six eggs, yolks and whites, and 
beat them up' all together with a dinner-knife, till 
they are very white ; add a quarter pound^ of sweet 
butter, beat to a cream ; a little sal volatile or car- 
bonate of soda, and a few drops of the essence of 
almonds or lemon ; butter a piece of paper, and put 
it in a baking dish ; put in the cake in a quick oven, 
it will take fifty minutes ; put a piece of paper over 
the top, to prevent it burning. This is a small rice 
cake ; if you wish a large one, double the ingredients. 

SNOW CAKE. * 

Have three quarters of a pound of potato flour 
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and a quarter pound of common flour. Separate six j 
eggs, yolts from whites ; beat up the yolks with half 
a pound of grated sugar ; beat up the whiteg to a 
snow upon a plate ; six ounces of sweet butter beat 
to a cream, add the butter to the yolks and sugar ; 
beat them together for ten minutes, adding a little 
sal volatile ; sift in the flour, and beat it up well, 
then add the whites, and mix them lightly. Have 
your hoop ready ; it will take one hour and a quarter 
in a moderate oven. 

bachelor's cake. 

Beat one pound of soft sugar with a quarter of a 
pound of butter for fifteen minutes ; mix three tea- 
cupfuls of butter-milk with three tea-spoonfuls of 
carbonate of soda, and one of tartaric acid ; add to 
the sugar and butter ; mix in one pound of raisins 
with one and a half pounds of flour, one ounce of 
mixed spice, and two ounces of minced orange-peel ; 
mix all together, and bake in a moderate oven two 
hours. 

LICONIA CAKE. 

Take a pound of flour, a half pound of raisins 
stoned, a tea-spoonful of carbonate of soda, and mix 
them together. Beat up four eggs with half a pound 
of sugar ; melt half a pound of butter with half an 
English pint of milk ; put in the butter amongst the 
eggs, and mix them all together with the flour ; and 
add twelve drops of the essence of lemon. Butter a 
piece of paper, put it in a baking-dish, smooth it 
upon the top with a knife ; it will require two hours 
in a moderate oven, with a piece of folded paper upon 
the top, to prevent it from burning. 

VINEGAR CAKE. 

Take one pound of flour,, rub in six ounces of 
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butter, and half a tea-spoonful of soda, beat up four 
eggs with half a pound of sugar ; wash and dry half 
a pound of currants, and mix them amongst the flour. 
Take one half English pint of milt, half a tea-spoon- 
ful of carbonate of soda, two table-spoonfuls of vine- 
gar ; stir it a little, pour it in amongst the eggs, then 
mix them altogether with the flour. Have a dish 
buttered, pour it in and bake it two hours, in a mo- 
derate oven. 

SEED CAKR 

Have one pound and a half of flour toasted ; sepa- 
rate eighteen eggs, yolks from the whites, beat up 
the whites to a snow upon dinner plates, one pound 
of sweet butter beat to a cream. Grate one pound 
of sugar, beat it up with the yolks till very light. 
You cannot beat too much. Put the butter to the 
yolks, and beat them together for half an hour. Sift 
in the flour gradually, beating all the time. When 
the flour is all mixed, add half a tea-spoonful of sal 
volatile, mix it well, and stir in the whites of the eggs 
gently. Have two pounds of orange peel cut small, 
half a pound of sweet almonds blanched and sliced, 
and mix them all together. Have a hoop ready, 
put double paper under and over it, bake it three 
hours in a moderate oven. 

SEED CAKE ANOTHER WAY. 

Beat one pound of butter to a cream ; add one 
pound of sugar, and beat both together until they 
become white ; then add two eggs, and beat for 
some time, and so on, until you have added twelve. 
Have one pound and three quarters of flour sifted, 
mix in amongst it half a pound of orange-peel cut 
small, half a pound of sweet almonds blanched, and 
cut small ; then mix altogether, but stir as little as 
possible. Have a hoop papered, put in the cake, 
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smooth with a knife, and scatter a few carraways on 
. the top. Bake two hours and a half in a moderate 
oven. 

PLUMCAKK 

Have three pounds of currants washed and toasted, 
half a pound of sweet almonds blanched and cut ; 
toast two pounds of flour, separate one dozen and a 
half of eggs, the yolks from the whites, grate a pound 
and a half of loaf sugar ; beat up the sugar and yolks, 
till very light. Have a pound and a half of sweet 
butter, beat into a cream, and add it to the yolks. 
Beat them together for half an hour, and put a tea- 
spoonful of sal volatile to it. Sift in the flour 
amongst the yolks, when it is all mixed, add the 
the whites, mix them but do not beat them. Add 
the currants with one ounce of carraway seeds and 
almonds, and half an ounce of pounded nutmeg. 
HavjB a large hoop .ready, put in the cake, with 
double paper under it and over it; bake it three 
hours and a half in a moderate oven. 

RICH PLUM CAKE. " 

Take one pound of soft sugar and beat it with three 
quarters of a pound of butter for twenty minutes ; 
add two eggs, and beat for some time, and so on 
until you have added twelve ; then add one pound 
and a half of flour mixed with one pound of cleaned 
currants, and half a pound of orange peel cut small. 
Bake three hours in a slow oven. 

SULTANA CAKE. 

Take one pound of soft sugar, beat with three 
quarters of a pound of butter for twenty minutes ; 
add two eggs, and beat for some time, and so on 
until you have added twelve ; then mix in gently 
one pound and a half of flour^ along with one pound 
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of Sultana raisins. Bake in a slow oven for two 
hours. 

MADEIRA CAKE. 

Take one pound of soft sugar ; beat it with three 
quarters of a pound of butter for twenty minutes ; 
add two eggs, and beat for some time, and so on 
until you have added twelve ; then mix in gently 
one pound of flour. Bake in a slow oven for an 
hour and three quarters. When it has been in the 
oven for half an hour, take it out and place some 
stripes of orange peel on the top. 

YORK CAKE. 

Take one pound of soft sugar, ten eggs, add two 
of them to the sugar, and beat five minutes with a 
wooden spoon, then add other two, still beating, 
until you have added all the ten ; mix in gently one 
pound of flour, paper a pan about twelve inches 
square, pour it in, and bake twenty mitiutes in a 
quick oven, after which, take it out, turn up the 
pan, when the cake will fall out, take ofi^ the paper 
and cut in square pieces according to the size 
wanted. If wanted for rout cakes ice them on the 
top. 

FRENCH CAKE. 

Take six eggs, separate yolks from whites, beat the 
yolks with half a pound of soft sugar and two ounces 
of butter ; blanch and pound with two ounces of 
sugar, two ounces of sweet and half an ounce of 
bitter almonds ; beat up the whites to a snow, mix 
in half a pound of common flour, a quarter of rice 
flour and a little volatile, put altogether, and season 
with the grate and juice of one lemon. Bake one 
hour and a half in a moderate oven. 
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OLD maid's cake. 

Beat up half a pound of fresh butter with half a 
pound of sugar, for fifteen minutes; add one egg 
occasionally till you have added five. Have half a 
pound of currants, mixed with three quarters of a 
pound of flour; mix altogether, by stirring as 
little as p ossiI)le. Bake in a moderate oven for two 
hours. 

JENNT LIND GAKB. 

One pound of loaf sugar beat up with one pound 
of butter for fifteen minutes ; add two *ggs occa- 
sionally until you have added nine ; then add half 
an English pint of sweet milk. Have one pound 
and a half of flour mixed with a quarter of a pound 
of orange peel minced small ; grate tjbe half of a 
nutmeg, h^f an ounce of ground cinnamon, half 
an ounce of ground carraway seeds, quarter of an 
ounce of ground cloves, and a quarter of an ounce 
of carbonate of soda. Then mix altogether, line a 
hoop with paper ; and bake two hours in a slow oven. 

CURRANT CAKE. 

Wash and toast half a pound of currants, grate 
half a pound of lump sugar, separate six eggs, the 
yolks from the whites, beat up the yolks with the 
sugar ; beat a quarter of a pound of butter, add it to 
the yolks, and beat them up together. Have three 
quarters of a pound of flour toasted, sift it in 
amongst the yolks, add the whites of three eggs, 
beat into a snow ; put in the currants, a little sat 
volatile, and mix them and put them into a heap. 
Bake it in a moderate oven for one hour and three 
quarters. 

GINGER BREAD CAKE. 

Have two pounds of flour, mix in a tea-^poonfuI 



■*i ifii I - 



r 



CAKES, BISCUITS, AND BREAD. 147 

of carbonate of soda, two pounds of treaele, half an 
ounce of allspice, four ounces of carrwray^eeds, two 
ounces of pounded ginger, and one ounce of pounded 
cinnamon. Beat up four eggs, with three quarters 
of a pound of brown sugar ; melt three quarters of a 
pound of butter, and mix all together amongst the 
treacle. Stir in the flourj mix it altogether, and let 
it stand for some hours. Roll it up, and put it into 
a buttered tin ; put it in a slow oven, it will require 
four hours, you may add six ounces of orange peel 
cut small, if wished. 

GINGER BREAD. 

Take two pounds of treacle, and set it near the 
fire so as to become hot ; mix three pounds of flour 
with half an ounce of ground ginger, half an ounce 
of ground cinnamon, quarter of an ounce of ground 
cloves, one ounce of carraway seeds, three ounces of 
sugar, two ounces of orange peel cut small, and half 
an ounce of carbonate of soda. Then melt three 
ounces of butter, pound a quarter of an ounce of 
alum with half an ounce of pearl ashes, and add to 
the melted butter ; shake them until they be quite 
dissolved ; then mix the treacle and them together ; 
pour in among the flour and other ingredients ; mix 
all well, and roll out ; put into a buttered tin about 
twelve inches square ; smooth, and cut diamond 
figures on the top. Bake in a moderate oven for 
three quarters of an hour, then turn it out, and cut 
in square pieces according to the size you wish. 
Ginger bread is not the worse of sponging a night or 
two. 

CURRANT BUN. 

To make a bun of twelve pounds weight, have four 
pounds of dough ; stone four pounds of raisins, wash 
and dry four pounds of currants, cut half d pounAof 
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orange peel small, half a pound of sweet almonds 
blanched, *and cut in four, one ounce of allspice, a 
quarter of an ounce of cayenne, an ounce of pounded 
ginger, two nutmegs grated, and mix the, spices well 
with the fruit. Take two pounds and a half of the 
dough, put it to the fruit, lay it on the baking table, 
and work it well, until it is all mixed properly. 
Take the pound and a half of dough, mix it with a 
quarter pound of butter, knead it well with a little 
flour, then roll it out as large as will hold the bun. 
Lay the bun into it, and gather it up round the 
sides, and fold it nicely to cover all the fruit. Have 
your hoop buttered, turn the bun upside down, 
make it all straight on the top, mark it with a paste 
runner the form of a diamond, and prick it with a 
fork ; glaze on the top with eggs, put it into a quick 
oven ; if a metal oven it will require four hours, if 
in a baking oven three hours will do it. 

CHEESE CAKES. 

For a dozen of cheese cakes, take a quarter 
pound of sugar, a quarter Jl^^ind of rice flour and a 
little carbonate of soda. Break three eggs, yolks and 
whites, in amongst the sugai^and flour ; beat them up 
with a tnife, till they are retj light and white ; put 
in a few drops of the essence of almonds or lemon: 
line the pattie pans with a bit of paste, fill them three- 
fourths full, put on the oven sheet, bake twenty 
minutes in a quick oven. 

CHEESE CAKES ANOTHER WAY. 

Beat half a pound of butter to a cream, then add 
half a pound of soft sugar, and beat together until 
white; add one egg until you have added eight, 
beating all the time. When you find it beginning 
to oil which it will do about the time you add the 
sixth egg, have a pound of flour sifted, and shake in 
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a little. When all the eggs are in, and it sufficiently 
beat, mix in gently all the flour, along with a quarter 
of an ounce of volatile. Season with a few drops of 
the essence of lemon. Line your pans with puff 
paste, fill them about half full, with a paste cutter 
cut some stripes of paste, ornament on the top, and 
bake in a quick oven. Queen cakes may be made 
in the same way, only butter the pans, and put a 
few currants on the top. 

QUEEN CAKES. 

To make a dozen of queen cakes, p-ate a quarter 
pound of sugar ; separate five eggs, the yolks from 
the whites, beat up the yolks with sugar, a quarter 
pound of butter, beat to a cream, and add the butter 
to the yolks. Beat them up till white. Sift a quarter 
jpound of toasted flour, a little soda, add the whites 
beaten into a froth. Mix but do not beat it. .Add a 
quarter pound of clean and dried currants; have 
twelve pattie pans buttered, fill them, bake them 
half an hour in a moderate oven ; when done, turn 
them upside down. 

RASPBERRY OR JELLY SANDWICHES. 

Beat half a pound of butter to a cream, then add 
half a pound of soft sugar, and beat together .until 
white, add one egg, until you have added eight, 
beating all the time. When you find it beginning 
to oil, which it will do, by the time you have added 
the sixth egg ; have one pound of flour sifted and 
shake in a Uttle. When all the eggs are in, and it 
sufficiently beat, mix in gently all the flour along widi 
a quarter of an ounce of volatile. This quantity is 
divided into twelve with a spoon on buttered paper, 
and bake in a quick oven, after which lay three 
^gether, the one on the top of the other, with jelly 
between and cut to taste. 

SHREWSBURY BlSCUnS. 

Rub six ounces of butter into eight ounces of 
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flour ; add six ounces of sugar ; wash and dry rix 
ounces of currant& Beat up three eggs, yolks and 
whites, and mix them all together with a little 
carbonate of soda, put them out into small biscuits, 
half an inch thick, and cut them with a paste cutter. 
Lay them upon a clean buttered tin, and bake them 
in a moderate oven until they are a fine light 
brown. 

ALMOND BISCUITS. 

filanch and mince small a quarter pound of al- 
monds. Take half a pound of flour, half a pound of 
sugar grated, four ounces of melted butter, and the 
half of an egg ; mix all together with a spoon ; put 
them out into small thin cakes, cut with a cutter, or 
drop it upon a clean tin, bake them in a slow oven, 
from twelye to fifteen minutes. 

SPONGE BISCUITS. 

For one dozen of sponge biscuits, grate four ounces 
of sugar, separate five eggs, the yolks fi*om the whites, 
beat up the yolks with the sugar, beat the whites to a 
snow, toast and sift a quarter pound of flour amongst 
the yolks, a little sal volatile, add the whites and 
mix them lightly. Butter your pans ; fill them 
three-fourths full, and bake them in a moderate 
oven fifteen minutes. 

WAPEB BISCUITS. 

Rub in three ounces of butter, three ounces of 
sugar, half a pound of flour, and add a little cold 
water. Work it up with your hand, until it will 
roll out into thin biscuits, you cannot make them 
too thin. Out them with a cutter, about five inchdl 
wide, prick them on the top with a fork, put them 
in a slow oven, ten minutes will do them. 
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SUGAR BISCUITS. 

Separate five eggs, the yolks from the whites ; 
beat up the yolks with half a pound of loaf sugar, 
for half an hour ; beat the whites to a froth. Sift 
in four ounces of dried flour with the yolks ; beat 
them for five minutes, then add the whiter and a 
little essence of cinnamon ; drop them in a round 
form upon a sheet of white paper, well buttered, 
and sift sugar over them. Bake them in a quick 
oven about ten minutes. 

ALMOND CHEESE CAKE. 

Separate four eggs, the yolks from the whites, 
beat up four ounces of loaf sugar with the yolks ; 
beat the whites to a froth, two ounces of butter 
beaten to a cream, and four ounces of rice flour. 
Beat the yolks with the rice flour and butter for 
half an hour. Have pounded three ounces of sweet 
almonds and one of butter, with two table-spoOnfuls 
of rose water: add them to the cakes, and a little 
sal volatile; mix them well and add the whites 
gently. Line your pattie pans with pufi^ paste, fill 
them three-fourths, bake them in a quick oven, 
they will require twenty minutes. 

MACAROONS, 

Beat up the whites of five eggs with a pound of 
finely pounded loaf sugar. Have eight ounces of 
sweet almonds blanched, which must be pounded to 
a paste with rose water, beat all these together till 
they are a thick paste. Have some white paper well 
buttered, drop them through a filler upon the paper, 

d bake them in a slow oven. 
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MACAROONS ANOTHER WAY. 

Take twelve ounces of sweet almonds and four 
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ounces of bitter, blanched and dried, pound them in 
a mortar with two pounds of sugar. Beat up the 
whites of nine eggs with a whisk till very light, mix 
with the almonds in a basin, add a little volatile, 
and squirt them through a pipe on wafer paper. 
Bake in a moderate oven. 

SPICE NUTS. 

Take half a pound of dried flour, half a pound of 
treacle, three ounces of brown sugar, four ounces 
melted butter, one ounce of pounded ginger, an 
ounce of carraway seeds, half an ounce of allspice, a 
little carbonate of soda. Have the treacle and 
butter warm, with all the ingredients mixed with 
the flour, pour in the treacle and- mix them all 
together with a wooden spoon, drop the nuts upon 
buttered tins, and bake them in a slow oven. 

SQUIRT BISCUITS. 

Rub in six ounces of butter among three quarters 
of a pound of flour, six ounces of sugar, a little 
volatile, moisten all with three eggs ; make into a 
dough ; put through the squirt; form the biscuits 
to taste ; and bake in a slow oven. 

RATIFIA BISCUITS. 

Blanch two ounces of sweet almonds and two 
ounces of bitter ; dry and pound small with a little 
sugar; mix up with half a pound of ground loaf 
sugar ; add the whites of four eggs, beat up for ten 
minutes ; then squeeze through the spout upon paper, 
and bake in a very slow oven. 

BRANDY WAFERS. 

Heat half a pound of treacle ; rub in a quarter # 
a pound of butter into six ounces of flour, half a 
pound of sugar, one ounce of allspice, and the grate 
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and juice of one lemon ; pour in the treacle amongst 
the ingredients, mixing them well together ; butter 
a broad tin, and pour in the mixture, spreading it 
all over with a knife. Put it in a slow oven for 
about fifteen minutes, then take it out, and cut in 
square pieces ; roll on a wooden pin, to form the 
wafer. 

RICE Biscuns. 
Beat up four eggs with four ounces of sugar ; add 
four ounces of common flour, and the same of rice 
flour; pour on a buttered tin any size you wish. 
Bake in a slow oven, 

FINGER BISCUITS. 

Break six eggs amongst half a pound of sugar into 
a brass pan, and beat till very light with a whisk 
over a slow fire or stove ; then sift in gently half a 
pound of flour. Drop on paper and bake in a quick 
oven. 

GEBMAN BISCUITS. 

Rub in a quarter of a pound of butter amongst 
half a pound of flour, one quarter of a pound of 
sugar, a little carbpnate of soda ; moisten with one 
e^, and season with a few drops of the essence of 
bitter almonds ; put it in small bits on a buttered 
tin as rough as possible. Bake in a slow oven. 

VICTORIA BISCUITS. 

Rub one pound of butter into three pounds of 
flour ; break in five eggs. Add one pound of 
pounded loaf sugar, three quarters of an ounce of 
volatile salts, a few drops of the essence of bitter 
almonds. Mix them together into a stifle dough and 
rSl it out about a quarter of an inch thick. Cut 
the biscuits out with a small round cutter. Have 
one pound of loaf sugar broken into small bits and 
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spread on a sheet of paper. Wet the biscuits on the 
top with water, then lay the wet side amongst the 
sugar, turn them over and lay them on greased tina 
a little distance from each other. Fire in a mode- 
rate oven till a light brown. 

CINNAMON BISCUITS. 

Rub four ounces of butter into one pound of flour. 
Add half a pound of pounded loaf sugar, one ounce 
of ground cinnamon, half an ounce of volatile salts. 
Moisten with water into a soft dough ; roll out 
pretty thin and cut to taste with fancy cutters, 
' Glaze on the top with coarse melted sugar. 

LEMON Biscurrs. 

Rub three ounces of butter into half a pound of 
flour. Add half a pound of sugar and a very little 
volatile salts ; moisten with two eggs, and a little 
essence of lemon. Roll out ; cut small and bake in 
a moderate oven. 

' ABERNETHY BISCUITS. 

Rub in three ounces oi butter amongst one pound 

of flour, two ounces of sugar, and half an ounce of 

carraway seeds ; moisten with a little water ; roll 

out to half an inch thick ; cut with a small cutter ; 

. stamp them, and bake in a quick oven. 

WINE BISCUITS. 

Rub in three ounces of butter amongst one pound 
of flour and one ounce of sugar; moisten with a 
little water or sweet milk ; roll out to half an inch 
thick, cut to the size wanted ; stamp them, and bake 
in a quick oven. ^ 

FANCY BISCUITS. • 

Separate six eggs, the yolksirom the whites : beat 
up the yolks with six ounces of grated sugar, and 
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six ounces of butter beat to a cream. Add the 
butter to the yolks, with a little carbonate of soda. 
Sift in half a pound of dried flour, add the whites, 
divide the cakes in two, put in a handful of cur- 
rants, cleaned and dried, the same of carraway seeds 
in the other. Drop them on buttered tins, put them 
in a slow oven ; when half baked, cut them out with 
a round cutter. 

ICING FOR CAKES. 

Beat up the whites of three eggs with three quar- 
ters 6f a pound of grated and sifted sugar, and a little 
lemon juice. Beat it up till very light and stiff, pour 
the icing over the cake, and smooth on the top and 
sides with a knife. Set the cake before the fire, or 
in a slow oven, with the door open until the sugar 
gets hard ; by no means allow it to burn. 

MERINGLES. 

Separate the whites ftom eighteen eggs ; put 
twelve of the whites in a brass or copper pan, and beat 
them with a whisk till very light adding a spoonful of 
vinegar. Then take the other six whites and beat 
them in a basin with two pounds of icing sugar, and 
a table-spoonful of vinegar till it becomes light and 
stiff. Mix all gently together in the pan; have 
three or four sheets of thin cartridge paper greased ; 
cut the paper in stripes and lay it on boards two 
inches thick. Then with a table-spoon drop the 
meringles in rows on the paper as near the shape of 
an egg as possible. Sprinkle a little coloured sugar 
on the top of each, and put them in a cool oven, 
the door of which must be left open, for one hour. 
Take 'them out and separate them from the paper 
'w^h a sharp pointed knife dipped in warm water. 
Then place two of them together which forms the 
meringle. 
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MUFFINS. 

Have half a gallon of sweet milk warm ; add two 
ounces of sugar, a tea-spoonful of salt, and mix in 
sifted flour into it until it is as thick as batter, 
cover it, set it before the fire, and then let it stand 
for an hour and a half. Take it out and lay it in 
spoonfuls on a wooden board, with plenty of flour 
under and over them. 

TO MAKE BREAD. 

To fourteen poun3s of flour, allow one gallon of 
lukewarm milk or water, and put it into a large 
earthen jar. Have six or eight potatoes, and rub 
them through a sieve ; stir them into water, and add 
an English pint of good fresh yeast ; stir in some 
handfuls of flour ; set it before the fire, cover it, and, 
when it is risen to the top of the dish, (which will be 
in half an hour,) then mix in more flour till it is as 
thick as batter. Put in a handful of coarse salt, 
mix it well, cover and replace it before the fire, and 
let it stand for an hour and a half; then take out 
as much dough as will make the rolls you require. 
Enead them with a little flour for five minutes, 
form the rolls and. put them on a tin plate. Set 
them before the fire, cover them close, let them rise 
for fifteen minutes, then bake them in a quick oven. 
Take the rest of the dough, knead with flour for 
half an hou^, shake some flour, on your baking 
table, lay*the dough on it, cover it up, let it lie for 
half an hour, then weigh the dough and form it 
into loaves, and put them into tin pans. Set them 
before the fire till they are risen to the top of the 
pans, put them into a pretty quick oven, and bake 
them one hour. After your loaves are in, do At 
open the oven door. 

If you wish to make cottage loaves without a pan 
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take two pounds of dough, divide it in two, roll 
them up, round and smooth, stick the one above the 
other, press them down in the centre with the back 
of your hand to give the loaves a shape ; put them 
on the oven plate in a quick oven, and bake them 
one hour. When you take them out, brush them 
with a little cold water on the top. 

LONDON BUNS. 

Rub twelve ounces of butter into three pounds of 
flour; put it into a dish, break nine eggs among 
half an English pint of sweet milk. Add a small 
tea-cupful of good yeast ; mix all in amongst the 
flour and butter, stirring it a little, cover up with a 
cloth and let it sponge all night in a warm place. 
Mix it up in the morning with three quarters of a 
pound of Sultana raisins, weigh it in two ounces, 
and form with your hand as rough looking as 'pos- 
siblo. Break three .quarters of a pound of loaf 
sugar into small bits, and stick on the top. Place 
them on buttered tins, a little distance from each 
other ; put them for an hour, either into a steam 
press, or some warm place to prove, and bake in a 
quick oven five minutes. Take them out and brush 
on the top, with sugar and water. 

COOKIES. 

Rub six ounces of butter into one and a half 
pounds of flour ; put it in a basin and bre»k in four 
eggs. Add one English pint of lukewarm water 
with a small tea-cupful of yeast. Mix them together ; 
cover it up and let it sponge all night in a warm 
place. Mix it up in the morning with six ounces 
of pounded sugar; stiflfen it with flour so that it 
Will not adhere to the table. Divide into two ounce 
pieces, make them round and lay them on greased 
tins 'a little distance from each other. Put them 
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for one hour into a steam press or some other warm 
place to prove them ; tnen bake for some five 
minutes in a quick oven, and brush on the top with 
sugar and water. 

BREAKFAST ROLI^. 

Put four pounds of flour into an earthen jar; 
melt four ounces of butter in an English pint and 
a half of sweet milk, make a hole in the centre of 
the flour, and pour in the milk ; add one tea-cupfiil 
of good fresh yeast, mix it and stir it well ; add a 
desert spoonfiil of salt, beat up two eggs well, stir 
them into the sponge, cover it up, then set it before 
the fire and let it stand for one hour. Then beat 
it up one way with your hands, fifteen minutes^ and 
. form the rolls with as little flour as possible. You 
may bake this dough in small pans, or round rolls, 
formed the same as cottage loaves ; bake thejn in a 
quick oven for twenty minutes, and when you take 
them out brush them on the top with a little sugar 
and water. 

BREAKFAST ROLLS ANOTHER WAT. ' 

One p6und and a half of flour mixed with two 
tea-spoonfuls of carbonate of soda, and one of tar- 
taric acid pounded; moisten with butter-milk till 
pretty soft, make up into small pieces like French 
rolls, put them on the tin, and place the roll-pans 
above them. Bake twenty minutes in a quick oven. 

YEAST. 

Beer yeast is the best for bread, run it through a 
hair sieve, pour a gallon of cold water on it, and let 
it stand for a night. Pour the water off it aud mix 
it with a table-spoonful of brown sugar. If you re- 
quire to keep it for some time, put it in a bottle, cork 
it tightly and set it in a cool dry place. 
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SODA SCONEa 

Rub six ounces of butter into four pounds of flour, 
one ounce of soda, half an ounce of tartaric acid, 
and make all into a soft dough with butter-milk, 
divide into twelve scones, roll out and prickle them 
on the top, bake in a quick oven, or girdle. 

SODA SCONES ANOTHER WAT. 

To three pounds of flour allow two tea-spoonfuls 
of carbonate of soda and two of salt. Mix the soda 
and salt with the flour. Pour in one quart of butter- 
milk« — it cannot be too sour, — mix it with your hand 
until all the flour is made into a dough, take it out 
and lay it upon the baking^table, knead it with as 
much flour as to keep it from sticking to the table and 
your hands. Take care not to make it too stifle ; roll 
your scones half an inch thick, cut them with a cover 
any size you choose. Have a girdle moderately 
heated, with a slow fire. Brush the girdle clean, put 
on the scones, and in five minutes they will have 
risen and be done on the one side. Turn them over 
and do them two or three minutes on the other side. 

SAGO SCONES. 

Take a tea-cupful of sago and soak in cold water, 
put it on with a quart of good sweet-milk, and let 
boil till, quite dissolved, stirring occasionally, add a 
little salt. Then pour out on the baking board, and 
let it lie till quite cold. Mix up with flour, taking 
care that you do not make it too stifle, roll out quite 
thin, and cut to the size wanted, bake on a clean 
girdle. Tapioca and ground rice may be made in the 
same way. 

BARLEY SCONES. 

Take one quadrt of good sweet-milk and put it on 
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in a clean pan with a little salt When it boils, stir 
in barley meal until it is as thick as porridge, pour 
out on the baking-board, and let it stand till cold. 
Knead up with barley meal to a nice soft dough, roll 
out and cut to the size wanted, bake on the girdle. 

WAFER SCONES. 

Take one pound of the finest flour and moisten 
with good sweet cream into a nice soft dough, or if 
cream cannot be got conveniently, rub in three 
ounces of fresh butter and moisten with water. Roll 
out as thin as a wafer, cut into small cakes, and bake 
the one side on the girdle, 'and the other before thp 
fire until crisp. 
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TO CLARIFY SUGAR. 

To every six pounds of sugar allow one quart of 
water. Put in the sugar in a lump in a clean brass 
pan ; pour the water over it, and let it stand till the 
sugar is dissolved. Then add the beat whites of two 
eggs, stir it with a clean wooden spoon until it boils 
up, pour in another quart of cold water and let it 
boil up a second time. Then skim it clean ; when it 
has boiled fifteen minutes take it from the fire, take 
off^ every particle of scum, and put it back upon the 
fire, which must be very slow. Boil it till it is candy 
high, and, in order to ascertain when it is sufficiently 
done, dip the spoon amongst the sugar, then in cold 
water, draw off the sugar that sticks to it, and if it is 
hard and snaps in two, it is done ; but if it draws out 
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into a thread betwixt your thumb and finger, put it 
back on the fire and boil it a little longer. 

TO BOIL SVQAB, 

To every pound of sygar put half an English pint 
of water ; put it on a slow fire, and stir it till it boils ; 
pour in a little cold water, and let it boil a second 
time for a minute or two. Take it off the fire, let it 
stand for a little, and scum it carefully. Put it back 
upon the fire, boil it constantly for half an hour, 
then you ^lay put in the fruit 

s 

EVERTON TOFFEE. 

Take six pounds of coarse sugar, put on the fire 
in a brass pan with an English pint of cold water, 
and let boil briskly for twenty minutes, then add 
half a pound of fresh butter and let it boil ten 
minutes longer, by which time it should be brittle, 
which you will know by trying a little o;a a spoon in 
cold WAter, then butter a stone or flat dish, pour it 
out : when h|ilf cold mark on the top like diamonds, 
aad when quite cold, break it up. 

CHIPPED MARMALADE. 

Take as many pounds of bitter oranges as you 
want to make, wipe them well with a clean cloth, and 
grate any discoloured part ; put them in a clean brass 
pan, with plenty of cold water, cover them close, put 
it on the fire, and let them boil for an hour or two. 
To know when they are done — with the head of a 
pin pierce them, if it goes through the oranges easily, 
they are done ; if not, boil them a little longer ; when 
they are done take them out. Keep the water in the 
brass pan, divide the oranges in four, and, with a 
knife, scrape out all the white, making the skins as 
thin as possible, and so on, till you have done the 
whole of the oranges. Cut the skins as thin as posr 
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sible, two inches in length, put all the insides into the 
pan in which the oranges were boiled, and let them 
boil slowly until you have reduced the water to very 
little, taking car^ it does not burn. Bun it through 
a sieve and press it a little with a wooden spoon, take 
a pound of sugar for each pound of oranges, and boil 
it candy high. Put in the chips, with the juice that 
has run through the sieve, and let it boil for fifteen 
minutes. To know when it is done, take a small 
drop in a saucer, and when cold, if it is thick and 
does not run, it is done ; if it does run, boil it a few 
minutes more. Pot it up. When cold, have some 
starch made, brush over thick paper with it, and stick 
it closely over the pots ; cut neatly round the edges. 

MAH HRn MARBiALADE. 

Take whatever quantity of oranges you want, wash 
and wipe them, cut them in four over a sieve to pre- 
serve the juice, and take out the pulp and put the 
skins on with cold water. Cover them closely, and 
boil them until a pin head will go through them 
easily. Take them out, scrape off the white, and mash 
them in a marble mortar. Take as many pounds of 
sugar as you have of fruit, boil and clarify it, put in 
the mashed skins, press through all the juice with a 
wooden spoon, add the juice of two lemons, put all 
into the pan, and boil and finish as the above. In- 
stead of mashing you may mince or grate the orange 
peel 

ORATED MARMALADE. 

Take the quantity of bitter oranges you wish, wipe 
them with a cloth, grate all the skins of them, and 
put it on the fire in a brass pan with a little boiling 
water, and a very little soda ; let it boil for twenty 
minutes, then add a little saffron to give it a beauti- 
ful colour. For every pound of oranges, take one 
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pound of loaf sugar, put it in a large basin, break 
and squeeze all the oranges through a sieve over it ; 
then put all the pulp into a brass pan, just cover it 
•with water, put it on the fire and let it boil for ten 
minutes, then run through the sieve among the 
sugar. Put it all on the fire in a brass pan ; add the 
gratings after being drained through a piece of muslin, 
and let boil till it jelly, which you will find out by 
trying a little in a saucer. 

BLACK CURRANT JAM. 

Gather your black currants when they are dry, and 
clip them. Allow to each pound of fruit a pound of 
loaf sugar, and to every four pounds allow an Eng- 
lish pint of raspberry juice, add a pound of sugar for 
every pint. Have the sugar boiled, add the fruit and 
juice, and boil it fifteen minutes, then pot and finish 
as above. 

TO PRESERVE BLACK CURRANTS FOR TARTS. 

Gather the currants upon a dry day. To every 
pound of fruit, allow halt an English pint of rasp 
and red currant juice. Clip ofi^ the heads and stalks 
of the currants. Allow a pound and a half of sugar 
to each pound of currants, and half pint of juice. 
Put them all into a brass pan together, and shake it 
frequently till it boils. Skim it clean and let it boil 
constantly for fifteen minutes, then take it from the 
fire, put a bit of muslin over the jelly pot, and, with 
a divider, take some of the thinnest of the jelly out of 
the pan, run it through the muslin, and fill your jelly 
pot, and go on filling until the jam comes to a proper 
thickness. This makes beautiful jelly ; the jam 
answers better for rolls and tarts, &c. 

RED CURRANT JELLY. 

Have the currants dry, put them into a large basin. 
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bruise them with a saucer, run them through a linen 
or thin flannel bag. They wiU require a whole night 
to run slow. To each pound of juice put a pound 
of sugar, clarified and boiled candy high ; add the 
juice and boil it quickly eight minutes. This is beau- 
tiful clear jelly ; you can make it by wringing it with 
your hand through a kitchen towel. Allow a pound 
of sugar to each pound of juice, boil them together 
from twelve to fifteen minutes, and skim it carefully. 

RED CURRANT JELLY ANOTHER WAY. , 

Take the quantity of red currants you wish, strip 
them oflF the stalks, and to every pound allow one 
pound of loaf sugar. Put on the sugar with a little 
cold water, boil it candy high, then put in the fruit, 
boil briskly for ten minutes, take it ofi', run through 
a jelly bag, and use the jam for tarts. 

WHITE CURRANT JELLY. 

Gather your fruit upon a dry day, pick it from the 
stalks, and bruise it with a saucer in a basin. Add 
some white rasps, and, to each English pint of juice, 
allow a pound of sugar, clarify and boiled candy 
high. Add the juice and boil it quickly for six 
minutes, or you may squeeze and boil as the above. 

TO PRESERVE RASPBERRIES WHOLK 

Gather the raspberries when they are dry. Allow 
to each pound of fruit a pound of sugary boiled candy 
high, add the raspberries, and boil them for twenty 
minutes. 

RASPBERRY JAM. 

Have equal weights of raspberries and red currants, 
pick the currants from the stalks, allow a pound of 
sugar to each pound of fruit, put all in the pan toge- 
ther, and stir them with a silver spoon until, it boila 
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Skim it carefully when boiling ; boil it twenty mi- 
nutes ; when done, run a few pots of the jelly through 
a bit of muslin, and return the berries that are in the 
muslin into the pan, and pot it up. 

TO PRESERVE STRAWBERRIES. 

Have your fruit gathered very dry and ripe. To 
every six pounds of fruit allow two English pints of 
the juice of red currants ; to every pound of straw- 
berries have a pojand and a quarter of sugar, and a 
pound to each pint of juice. Clarify and boil the 
sugar candy high, put in the fruit with the juice; 
boil it for half an hour, take out a little on a saucer, 
and let it stand till cold. If it jellies, it is done ; if 
it runs, boil it a few minutes more. 

GOOSEBERRY JAM. 

Take as many red rough gooseberries as you re- 
quire, allow an equal weight of sugar for fruit. To 
six pounds of gooseberries allow two English pints of 
the juice of raspberries, and one pound for each pint 
of juice. Put them all in the pan together, shake 
them occasionally, skim well when they are boiling, 
and let it boil twenty minutes. 

apHicot JAM. 

Weigh equal quantities of pounded loaf sugar and 
of apricots ; cut them small, take out the stones, and 
lay them on a flat dish. When they are all done, 
strew the one half of the sugar over them. The fol- 
lowing day boil up the remainder of the sugar, and 
add the apricots. Take off the scum and boil it fif- 
teen minutes. Have the kernels blanched, and add 
as many of them to the jam as you wish. Boil it 
other five minutes. 

TO PRESERVE APRICOTS WHOLE. 

Weigh equal quantities of fine apricots and of loaf 
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sugar ; cut a slit at the stems, and push out the \ 
stones ; put them on a flat dish, and strew some sugar 
over them. Boil up the sugar candy high, put in the 
apricots, let them just boil for three minutes, take 
off the pan, cover it closely with a clean cloth, and 
let them stand for two hours ;* return it on the fire, 
let them come to boil for three minutes, take off the 
pan, cover it, and let it stand for two hours. Put it 
oh the fire again, let them boil slowly for fifteen 
minutes, blanch the kernels and add them. It should 
now be transparent. Carefully remove the scum, 
take it from the fire, and let it stand ten minutes 
before you pot it. 

DAMSON JAM. 

To each pound of damsons allow one pound of 
pounded sugar. With a sharp-pointed knife, cut a 
slit in the side of eack When all done, put some 
damsons in i^-pres«Triag-j)an, 4ihen some sugar, then 
some damsons, and so on, litt you have them all in 
the pan. Let it stand for one hour oT two, then put 
it upon a clear slow fire ; stir it occasionally with a 
silver spoon, and let it boil slowly for twenty minuias. 
Take a small drop in a saucer to cool ; if it i& thibk, 
and jellies, it is done; if thin, and runs in the saucer, 
boil it a few minutes longer. When you take it from 
the fire, let it stand for ten minutes before, you pot 
it up. 

APPLE JAM. 

Take the paradise or ribson pippin, as many as 
you wish, pair neatly, and cut into eight, the long 
way of the apple, taking out the core at the same 
time ; then cut across into small pieces, and throw 
them into cold water as you do them, in order to 
keep the colour. To every pound of apples take one 
pound of loaf sugar, and put it on in a brass pan, 
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allowing an English pint of water to six pounds of 
sugar^ and boil it candy high. Drain the apples 
from the water, put them into the boiling sugar, and 
boil gently till soft, but by no means allow them to 
break. Then put it up in jars as other preserves. 

RHUBARB JAM. 

Take as much Victoria rhubarb as you wish, when 
it is tender and full grown ; cut off both ends, do not 
peel it, but rub with a cloth, and cut in pieces about 
an inch long. To each pound of rhubarb allow one 
pound of sugar, and put them alternately in a deep 
dish; Let it stand twenty-four hours, by which time 
the sugar should be in a liquid state. Pour the liquid 
into a brass pan, and boil briskly for half an hour ; 
then add the rhubarb, and boil half an hour longer ; 
take it off, and let it stand near the fire another half 
hour before you pot it. 

TO PRESERVE DAMSONS WHOLE. 

Take an equal weight of damsons and pounded 
lump sugar ; prick them with a needle and have the 
sugar boiled. Put in the damsons and let them boil 
a minute or two, then take them off the fire, cover 
them up, and let them stand two hours. Put them 
on the fire, and let them boil up ; put them in an 
earthen dish, and let them stand till next day ; strain 
the syrup into the preserving-pan, put it on a clear 
fire, and, when it has boiled, ten minutes, put the 
damsons to it. Boil all together slowly for fifteen 
minutes. When you take it from the fire, let it stand 
a little before you pot it 

TO PRESERVE CHERRIES. 

Allow an equal quantity of cherries and pounded 
lump sugar. With a pin pick out the stones and 
stalks, put in the sugar in the preserving-pan, and 



168 PRESERVED FRXTITS. 

put in the cherries as you stone them. When all 
done, set them on a slow clear fire, shaking them oc- 
casionally, and let them boil for fifteen minutes. Take 
the pan off the fire, cover it close, and let it stand till 
cold. Put them on the fire again, let them boil, and 
remove the scum carefully. In fifteen minutes they 
will be done. When you take them from the fire, 
l^t them stand ten minutes before you pot them up. 

BARBERRY JAM. 

Take equal weights of barberries and sugar ; cla- 
rify the sugar and boil it candy high ; pick and put 
the barberries to it, let them boil for twenty minutes, 
and let it stand before potting them up. 

TO PRESERVE GREEN GAGES. 

Gather the large green-gage plums, put them in 
a pickle of salt and water, and let them lie for twenty- 
four hours ; put in some vine or cabbage leaves in 
the bottom of a pan, lay in the fruit, cover with 
leaves, and fill it up with cold water ; put them on 
the fire, and let them just come to the boil ; add a 
little vinegar, and keep them in that heat till they 
change their colour, and become green ; take them 
out and drain them upon a sieve ; take of sugar the 
weight of the plums, clarify it, put in the plums and 
let them boil gently for fifteen minutes ; then take 
out the plums carefully, and put them into jars. 
When the syrup is cold, pour it over them, and in 
three days pour off the syrup again ; boil it up for 
ten minutes, and when cold, pour it over the fruit ; . 
they will thenlbe preserved. 

TO PRESERVE APPLES. 

Pare and core six pounds of good baking apples, 
grate four pounds of loaf sugar, put the apples into a 
stone jar, with half a pound of the best white ginger ; 
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shake the sugar over them, cover them up, and let 
them remain forty-eight hours Boil two ounces of 
white ginger with an English pint of water ; strain it 
in a brass pan, and put in the apples with the liquor 
and ginger ; put them on a slow fire, take off the 
scum as it rises, and let them boil for three quarters 
of an hour ; then take out the apples with a silver 
spoon, and place them in a jar ; pour the syrup over 
them ; when cold, tie it up ; pick out the ginger when 
you send it to table. 

TO PRESERVE CUCUMBERS. 

Have as many large green cucumbers as you wish ; 
split them down the middle, and take out all the 
seeds ; put them in an earthen dish that will allow 
them to lie at their length ; cover them with cold 
water, add a handful of salt, cover them up, let them 
stand by the side of the fire for three days; take 
them out, and lay them in cold water for four hours, 
changing the water twice ; put them on a sieve to 
drain ; put a stick of cinnamon, a blade of mace, and 
a little white pepper in the inside of each ; tie them 
up with a bit of tape ; have of sugar the weight of 
the cucumbers, and boil it with as much water as will 
dissolve it ; take off the scum when it rises, put in 
the cucumbers, simmer them for fifteen minutes, 
take them off, let them stand till quite cold, then put 
them on the fire, boil them slowly till clear and green, 
put the cucumbers in jars, cover them completely 
with the syrup ; when they are cold, tie them up 
with bladder or starched paper. Look at them in 
two weeks, if the syrup is wasted ; boil more, and 
when cold pour it in the jar and tie it up. 

TO PRESERVE JARGONELLE PEARS. 

Gather the pears with stalks before they are quita 
ripe; pare the pears as thinly as possible, keeping oa 
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the stalks ; cut out the black top, and as you peel 
them, put them in cold water ; put some cabbage 
leaves in the bottom of a preserving-pan, lay in the 
pears, cover them with cold water, and put a few 
leaves upon the top ; put them upon the fire, and 
boil them ^ for half sCn hour; thrust the head of a 
large pin into one, and if soft take them off s^nd lay 
them in cold water a little ; have the same weight 
of sugar you had of pears, boil it with a little water, 
remove the scum as it rises, and add one ounce of 
white ginger ; lay the pears on a sieve to drain, and 
when the svrup has boiled ten minutes, put in the 
pears, and let them boil for half an hour ; then take 
them out with a silver spoon, and put them in a deep 
dish, and when the syrup is cold, pour it over the 
pears. Cover them up, and in four days pour off the 
syrup, and boil it for ten minutes. When cold, pour 
it over the pears, and in four days repeat this pro- 
cess, and do it a third time ; then stick a clove into 
each pear, where the black top was cut out, and put 
the pears into jars ; divide the ginger, and pour on 
the syrup when cold. 

TO PRESERVE PEARS RED. 

Take as many pounds of pears as you wish ; parboil 
them in water, and peel them ; have clarified the 
same weight of loaf sugar that there is of pears, add 
an English pint of port wine, the juice and rind of 
one lemon, with a little cochineal, a few cloves, and 
a stick of cinnamon ; boil the pears in this till they 
become clear and red ; take them out, and put them 
in a jar ; boil up the syrup, strain it, and pour it over 
the pears. 

TO PRESERVE ORANGES. 

Take as many large high-coloured and smoothed 
skinned bitter oranges as you want ; with a sharp 



..J 



PRESERVED FRUITS. 171 

pen-knife, cut a hole in the top, to admit the end of 
a tea-spoon ; with which, scoop out the inside, and 
put the rinds into cold water ; two handfuls of salt, 
and let them stand two days and nights; change 
them into fresh water frequently, boil them in a brass 
pan, with plenty of water, and a close cover, till the 
head of a pin will easily pierce them ; allow a pound 
of sugar to each orange ; clarify and bpil it candy 
high, place the orange skins in a flat vessel, and pour 
the syrup into and over them. The following day 
pour off the syrup, repeat this four times, and at the 
last, add the strained juice of four bitter oranges, 
and the prepared rind, and boil them about eight 
minutes, carefully taking theAi out one by one, and 
put them into jars, and pour over the syrup, so as 
entirely to cover theuL 

TO PRESERVE GREEN GOOSEBERRIES. 

Gather the gooseberries where they are a full size, 
green and hard, and perfectly dry, top and tail ; put 
them into wide-mouthed bottles, up to the neck, cork 
and seal them ; put a little straw in the bottom of a 
large pot, place the bottles standing in the pot, watch 
them until they boil ; take out the bottles instantly, 
take out the corks and fill them with boiling water, 
then put in the corks again. When quite cold, seal 
them, lay the bottles upon their sides, in a cold dry 
place ; turn them twice a week for one month. 

TO PRESERVE LETTUCE. 

Take about three dozen of tender shot lettuces, 
peel, cut in pieces about three inches long, and throw 
into a basin of cold water as you do it. When it is 
all done, put it on the fire in a brass pan, shake in 
half a pound of ground ginger, let it boil two minutes, 
take it off, pour it carefully into a jar, and let it 
stand for two days ; give it another boil for two 
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miQutes, and return it to the jar another day. Put 
on six pounds of sugar in a brass pan, with a quart 
of cold water ; let it boil for ten minutes, then take 
the lettuce out of the ginger-watei^ and wash in cold 
water ; then put it into the boiling syrup, let it boil 
briskly for five minutes, take it oflF and pour carefully 
into the jar. Repeat the boiling until it is clear, 
allowing a day or two between each time ; but before 
boiling the third time, put on six pounds of loaf 
sugar with an English pint of cold water, in a brass 
pan ; let it boil briskly for ten minutes, then pour 
altogether. In the last boiling, put in an ounce of 
the essence of ginger, some shred ginger, and two 
dozen of cayenne pods, tied in a muslin cloth. When 
you pot it up, you must let the shred ginger and the 
cayenne pods lie on. the top. This is a beautiful 
imitation of foreign ginger. 

TO KEEP PEAS QREEN. 

Have full-grown green pease. Fill wide-mouthed 
bottles up to the neck with the pease ; place them 
upon the nre in a pan of cold water, and when it boils, 
take them out and seal them, and keep them in a 
cold place. 



PICKLES. 



TO PICBXE ONIONS. 



Have as many small pickling onions as you wish. 
Take off the outside skin, throw them intb salt and 
water as they are done. Let them stand for four 
days, changing the pickle once or twice. Then put 
them into a jar, and pour over them boiling water 
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and salt. Cover them closely, and when quite cold, 
pour off the pickle and pack them in wide-mouthed 
bottles. Have some strong vinegar boiled, and some 
sliced ginger and mustard seeds. Fill up the bottles, 
and while hot, cork and seal them. 

MIXED PICKLES. 

Take some small cucumbers, French beans, sprigs 
of cauliflower, and some white onions. Make a pickle 
of salt and water that will carry an egg. Pour it 
over them, let them lie for two or three days. Then 
put some cabbage leaves in the; bottom of a brass pan, 
put in the pickles and the salt and water, put it on 
the fire, let them get hot, but not to boil. Keep them 
by the side of the fire, or on a slow hot-plate, until 
they get quite yellow ; take them out, and clean out 
the pan ; put some fresh cabbage leaves in the bot- 
tom ; lay in your pickles, put in an equal quantity 
of vinegar and water to cover them ; shake a handful 
of salt over them, and cover them with a few cabbage 
blades. Set them upon the fire, put on a cover when 
they get hot, draw them aside, and keep them hot, 
until they are all green over. Then put them in a 
sieve to drain ; have some vinegar boiled with sliced 
ginger, a few blades of mace, mustard seeds, and 
pepper com. Put the pickle into bottles or a jar ; 
pour the boilings vinegar over them, until they are 
completely covered, cork and seal them immediately. 

TO PICKLE BEETROOT. 

Take as many heads of beetroot as you intend to 
pickle. Wash them well, but do not cut or break 
the flowers. Put them in a pah of boiling water, put 
a handful of salt to them ; let them boil for about 
three quarters of an hour, take them off, skin and 
trim them neatly. Cut them in slices about h!llf an 
inch thick, put tl^em in a jar ; have some spices with 
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yinegar boiled, pour it over the beetroot When cold, 
tie it up with a piece of bladder. 

TO PICKLE RED CABBA6& 

Take as many hard stocks of red cabbage as you 
wish ; trim them, cut off the top points, slice them as 
thin as possible; you cannot slice them too thin; put 
\hem on a large flat dish ; shake two or three hand- 
fuls of salt over them, cover them up ; next day shake 
them about, and add a little more fresh salt. Let 
them stand two days, then take a coarse cloth and 
wring them in it, put them in bottles or a jar. Have 
some vinegar boiled with spices, put a bit of muslin 
upon the jar or bottles, cover them up immediately, 
and when cold, seal the corks. 

TO PICKLE CAUIilFLOWER. 

Take as many heads of white cauliflower as you 
intend to pickle. Break them down in small sprigs, 
put them in a dish with salt and water, making the 
pickle as strong as will carry an egg. Let 'them lie 
four days, put them on in the pickle, let them get hot 
but do not boil them ; drain them on a sieve, have 
vinegar with spices boiled, put in the cauliflower in a 
jar, put a bit of muslin on the top, and pour the boil- 
ing vinegar over them ; cover them over immediately. 

Broccoli is done exactly in the same way. 

TO PICKLE MUSHROOMS. 

Take as many of the button mushrooms as you 
intend to pickle. Be sure they were gathered in the 
morning before the sun was on them. Cut off the 
stalks and peel them, and put them in cold water ; 
when all done, have a stew-pan with boiling water 
and salt, let them boil five minutes ; then put them 
in a sieve to drain for an hour. Boil for ten 
minutes some vinegar with pepper corns, fonr blades 
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of mace, and mustard seeds. Put the mushrooms 
in a jar, put a piece of muslin over the jar, pour in 
the vinegar ; let it stand till cold, then tie up the 
jar with a piece of bladder or double paper. 

MUSHfeOOM KETCHUP. 

Have the .mushrooms gathered in the morning 
before the sun is on them. Break them in small * 
bits, put them in a large dish, and sprinkle a good 
deal of salt upon them. Let them lie for .four days, 
turning them daily, and adding a little salt. Lay 
them upon a sieve, or put them in a thin bag. Let 
them run all night until the juice is all run from 
them. Put the juice in a stew-pan, beat up the 
whites of two eggs, add them to the ketchup, with 
plenty of mixed spices. Let it boil for one minute, 
run it through a piece of muslin into a basin, and 
when cold, bottle it up, cork and seal it. Keep it 
in a dry place. 

BLACK CURRANT VIOTJGAR 

Take the quantity of black currants you wish ; 
put them into a jar, break them with your hand, and 
cover with vinegar, let stand for forty-eight hours ; 
put them into the hair sieve, and let stand until 
all the juice has run from them. Then put back 
the fruit into a brass pan, and nearly cover with 
cold water, let them come aboil ; take them off, and 
press as much as possible through the hair sieve ; 
then mix this juice with the vinegar ; measure it, 
and to every English pint, allow half a pound of 
brown sugar ; pour back into the brass pan. Let it 
boil for five minutes, run through a piece of muslin, 
and when cold, bottle it up. 

gunner's delight. 
One quart best white wine vinegar, half an ounce 
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of mace, half a tea-spoonful of cayenne pepper, four 
table-spoonfuls of India soy, six cloves of garlic, 
one pennyworth of cochineal, let it stand for some 
time shaking it every day; then put into small 
bottlea 

BLACK CURRANT SYRUP. 

Have two or three Scotch pints of black currants. 
Put them in a jar, and set them in a dry place. 
Let them stand for twelve days, take a kitchen 
cloth, and wring them. To every English pint 
allow three quarters of a pound of brown sugar, put 
it on the fire in a brass pan, and let it boil five 
minutes ; run it through a piece of muslin, and 
bottle it up when cold. 

GINGER BEER. 

Pour a gallon of boiling water over three quarters 
of a pound of loaf sugar, one ounce and a quarter of 
sliced ginger, and the peel of one lemon. When 
milk-warm, the juice of the lemon and a spoonful 
of yeast are added. It should be made in the 
evening and bottled next morning in half-pint stone 
bottles, and the corks tied down with twine. It 
will be ready in two days. 

GINGER WINK 

Take sixteen pounds of brown sugar, and the 
whites of six eggs well beat up. Stir it in six 
gallons of water, and put it on to boil. The scum 
having well risen is to be taken clear oflf, and six 
ounces of the best white ginger cut small, is to be 
added. It is then to be boiled for three quarters of 
hour, and well scummed. When it has become milk-, 
warm, it is to be put into a wooden vessel, together 
with a tea-cupful of fresh yeast, and also the juice 
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of six lemons, and the same of Seville oranges, made 
in a syrup. When it has fermented for three days, 
it is to be put into the cask, with two bottles of 
brandy, or four of whisky. The fermentation is to 
be bunged up, but not very tight at first, it may be 
fined in eight or ten weeks, and bottled or allowed 
to stand in the cask nine or ten weeks. 

WINE FOR KITCHEN USE. 

Take all sorts of ripe fruit, bruise in a large jar 
and cover with cold water, let it stand for two or 
three days, then run through a fine sieve into a 
clean tub. To every quart allow one pound of raw 
sugar, stir it until it is quite dissolved, when you 
must fill up your cask or casks quite full, in order to 
increase the fermentation, which may continue for 
six days, stirring and filling up often, daily. When 
the fermentation ceases bung up closely, set it in a 
dry place, and let it stand for six months. When 
you are to bottle it, run it through a flannel bag 
previously used for jelly, 

RASPBERRY VINEGAR. 

To every Scotch pint of ripe raspberries, allow an 
English pint , and a half of vinegar, bruise the fruit 
in a large basin, pour the vinegar over it, cover it 
and let it stand for three days. Put a sieve over a 
large basin, break the fruit, and put it in the sieve* 
and let it run for a night, but do not press it. 
Allow to each English pint of juice, three quarters 
of a pound of brown sugar ; put it all on the fire in a 
brass pan, stir it occasionally till it boils ; let it boil 
three minutes, and run it through a piece of muslin ; 
when cold bottle it up. 

GOOSEBERRY VINEGAR. 

To each pint of ripe gooseberries, allow three 
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pints of cold water previously boiled ; bruising the 
fruit well first Let it stand forty-eight hours, then 
strain through a jelly bag, letting it run until all 
the juice has run through, to each English pint of 
which add half a pound of raw sugar, stirring it till 
the sugar is dissolved. Then put it into a barrel, 
and let it remain ten months. 

SYRUP FOR COLDS. 

Take a quarter of a pound of sugar-candy, pare 
two large lemons, and squeeze the juice in amongst 
the candied sugar ; put on the rind and husks of 
the lemons, with half an English pint of vinegar, 
and boil briskly for five minutes ; pour in amongst 
the sugar, stirring occasionally until it be dissolved. 

GINGER BEER. 

For a ten gallon cask, eleven gallons of water, 
fourteen pounds of sugar, the juice of eighteen lemons^ 
and one pound of ginger are allowed, the sugar and 
water are boiled with the whites of eight eggs, and 
well skimmed just before coming to the boiling point. 
The ginger, which must be bruised, is then added 
and boiled for twenty minutes. When cold, the clear 
part is put into the cask, together with the lemon 
juice and two spoonfuls of yeast ; when it has fer- 
mented for three or four days, it is fined, bunged up, 
and in a fortnight bottled. It may be made without 
the fruit 

MUSHROOM POWDER. 

Pick, skin, and clean half a peck of mushrooms, 
throw them in cold water, drain and put them into a 
sauce-pan with two spoonfuls of white pepper, a quar- 
ter of an ounce of mace, and five cloves pounded. 
Simmer and shake them till the liquor is wasted 
away, but be careful that they do not bum. Lay 
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t&em upon dishes and put them into a cool oren to 
dry, then beat them to a powder, put it into wide- 
mouthed bottles, and tie leather over the corks. 
Keep them in a dry place. 

LEMON PICKLE. 

Cut into quarters and pick out all the seeds of six 
middling sized lemons, put them into a jar, strew 
over them two ounces of well-beaten bay salt ; cover 
the jar with a cloth and plate, and let it stand three 
days, then put the cloves in, and a quarter of an 
ounce of mace, beaten fine, one ounce of garlic or 
shallot, two of mustard seeds, and one nutmeg sliced. 
Make a quart of vinegar boiling hot, and pour it 
over the ingredients, cover the jar, and in three or 
four days close it with a bung and tie leather over it. 
It will be fit for use in a week, and is an improve- 
ment to most sauces, and particularly to fish sauce. 

CURRANT WINE. 

To forty pints of currants allow ten pints of water, 
bruize the fruit and Uy it on a sieve, pour the water 
on gradually, and squeeze out the stalks and seeds 
with your hand. To every pint of liquor add a 
pound and a half of sugar. The best way to melt 
your sugar is to reserve a little of the water, which 
you can warm and pour over it, stirring all the time, 
otherwise it is apt to gather into knots. Before you 
bung it up, ajdd a pint of whisky. Work it in a tub 
and take off the scum. 

SWEET WINE FROM RIPE CURRANTS. 

The fruit is gathered when quite ripe, and the 
stalks being carefully picked out, it is bruised in the 
bands, and then strained through a canvass bag into 
a ten gallon cask. Forty pounds of fruit, thirty of 
sugar, and a quarter of good tartar are allowed; the 
materials having remained some hours in the tub in 
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which it was mixed, it is removed to the cask, the 
bung hole covered with a tile, and the cask is stirred 
every other day for ten days, and filled up every day, 
as the fluid wastes. The fermentation may continue 
from three to six weeks. When it has subsided, the 
wine is racked into a cask, in which matches dipped 
in sulphur have been burned, or in which a little of 
the sulphate of potash, or of oxymuriate of potash, 
has been put. It should be again racked and fined 
in March, when the wine is completed, and may be 
bottled or allowed to remain in the cask. 

RIPE GOOSEBERRY WINE, 

May be made by the same rule, excluding carefully 
from it all the husks. 

BLACK CITRRANT WINK 

The same varieties of proportions are allowed in 
this as in the others already mentioned. The fruit 
being picked, it is brought to the boiling point, in- as 
much water as to avoid any risk of burning. It may 
then be strained and put into the cask, or the liquid 
and skin^ may, with the other ingredients, be first 
fermented in the vat or tub, by which the wine will 
acquire a higher colour and flavour. 

STRAWBERRY AND RASPBERRY WINE. 

From either of these fruits, agreeable wine may be 
obtained, by following the rules given for making 
currant wine ; but will be found a cheaper and better 
method to add a little syrup or juice of the fruit, to any 
flavourless currant wine, when the fermentation be- 
gins to decline. Currant wine may also be flavoured 
with odoriferous flowers, such as cowslip, elder, 
mignonette ; the quality of roughness is communicated 
by catech and kenochips of oak, and of beech, and 
also the sole, a small quantity of these or of the 
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flowers is put into the cask when the first fermentation 
is over, and as soon as the wine has acquired the de- 
sired flavour it is racked and fined. The flavouring 
articles, such as orrisroot, cloves, ginger, sweet and 
bitter almonds, are put into a muslin bag and hung 
in the cask for a few days, during the stage of insen- 
sible fermentation, that is after the first fermentation 
has ceased. Care being taken to taste the liquor 
frequently, so that the flavouring matter is withdrawn 
as soon as it has produced the desired effect. 

WINE FROM MIXED FRUIT. 

The three varieties of currants may be used in the 
largest proportions, and being nicely picked from the 
stalks, they are allowed just to boil in as much as to 
prevent their burning. Of raspberries, strawberries, 
and cherries, (black heart is the best,) equal quan- 
tities may be allowed ; they are masked with a little 
water. Gooseberries may be used to advantage, but 
must be prepared separately. More powerful bruis- 
ing in an equal quantity of water, and straining 
through a canvas bag, the other fruits being also 
strained. To each gallon of juice thus obtained, four 
pounds of loaf sugar and half an ounce of crude 
tartar are allowed. When the material has stood 
some hours in the tub in which it was mixed, it is 
removed to the cask and managed as currant wine. 

STRAWBERRY SYRUP. 

Put twenty-four pounds of strawberries into a jar, 
and pour over them four quarts of spring water pre- 
viously acidulated with ten ounces of tartaric acid. 
Let them remain twenty*-four hours, then strain them, 
taking care not to bruise the fruit. To each pint of 
clear liquor, allow one pound of loaf sugar ; stir it 
occasionally. When quite dissolved, pour into a well 
cleaned cask that will just contain it, except about a 
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Suart, which must be left out for the purpose of 
lling up, during the process of fermentation. When 
it ceases, bung up, and let stand for two months, 
when it will be ready for bottling, 

RASPBERRY SYRUP. ' 

Put twenty-four pounds of raspberries into a jar, 
and pour over them four quarts of spring water, pre- 
viously acidulated with ten ounces of tartaric acid, 
Let them remain twenty-four hours, then strain them, 
taking care not to bruise the fruit. To each pint of 
clear liquor, allow one pound of loaf sugar ; stir it 
occasionally. When quite dissolved, pour into a well 
cleaned cask that will just contain it, except about a 
quart, ,which must be kept out for the purpose of 
filling up during the process of fermentation. When 
it ceases, bung up, and let stand for two months, 
when it will be ready for bottling. 

SCOURING SOAP. 

Collect into a barrel all the waste grease, whether 
cooked or raw, scrapings of candles, tallow or 
wax ; iti fact, any fat substance, and to every 
pound of this substance take half a pound of black 
ashes and a quarter of an ounce of rosin, put all 
together into a large pot with as much water as you 
think requisite ; to dissolve these ingredients, a 
. choppin to the pound is generally enough, but some- 
times more requires to be added during the process 
of boiling, which varies in time according as the heat 
is kept up. When you think that all is melted, and 
well mixed together, take out a little and try if it 
will froth as soap ought to do, and if not it must 
boil till it does so. The common time varies from 
twenty-four to forty-eight hours. When all is ready 
pour it into whatever you intend keeping it, while 
not, and do not cover it up till quite cold. , A hot 
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plate is preferable to a fire, in case of the inflammable 
substance boiling over, and which during the process 
of melting must be frequently stirred, and scraped 
from the sides of the vessel. A very small portion 
of this soap does for use, and is admirably adapted 
for scouring unpainted wood, greasy towels, &c. 

TO MAKE COCHINEAL. 

Pound half an ounce of cochineal small, and put 
it on the fire with one quart of water. Let it boil for 
fifteen minutes, stirring all the time ; add half an 
ounce of pounded rock alum and an ounce of cream 
of tartar, and let it come to the boil. Take it off 
and shake in gently half an ounce of salt of tartar ; 
strain it through a piece of cloth, and bottle when 
cold. 



END. 
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A LA KEFOBME CHOPS. 

Cut out of carrot, turnip, hard-boiled white of eggs, 
boiled ham, and green gherkins or French beans, 
narrow stripes about two inches in length, also a few 
of ft small diamond shape, and parboil the carrot and 
turnip. Make a sauce of two ounces of butter browned 
with flour, add one breakfast-cupful of stock, one 
shired onion, one table-spoonful of spiced vinegar, two 
of red currant jelly, and about one dozen of cloves ; 
stir and let it boil five minutes, then put it through a 
fine gravy strainer ; return the sauce to the pan, and 
add to it a few of the cut vegetables, eggs, ham and 
pickles, a little cayenne, one table-spoonfiil of Sherry 
wine, and let it just boil. Have six good mutton- 
chops very neatly trimmed, dip them in egg first and 
then in a composition of minced ham, parslev, bread- 
crumbs, pepper and salt, and fry them slowly for 
fifteen minutes. Arrange the chops tastefully in a 
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corner dish, pour the made sauce into the centre, and 
strew the remainder of the cut vegetables, eggs, ham, 
and pickles, on the top. the various colours of which 
give this dish a beautiml appearance. If wanted foi: 
a side-dish, you must have ten chops and a paste 
border round the ashet. 

POLIGNAC. 

Bone a chicken or young fowl, and put it on in a 
stewpan with three ounces of butter ; cover it with a 
plate and two pounds weight on it, so as to keep it in 
the right form, and let it simmer till tender. Have a 
paste border round the dish on which it is to be served, 
and within it a wall of boiled whole rice. Pound or 
mince very fine half a pound of parboiled vealor fowl, 
with a quarter of ham, a little parsley, marjoram, 
bread-crumbs, pepper, and salt ; moisten altogether 
with an egg. From this composition make twenty- 
four queneles, dip them in egg and bread-crumbs, and 
fiy them a light brown. When frying, shake the pan 
a little, so as to make them all equally brown. Hiive 
a sauce made of two ounces of butter browned with 
flour ; add to it a little stock, one shred onion, a little 
parsley, marjoram, grated nutmeg, cayenne, and a few 
cloves ; stir and let it boil five minutes, then put it 
through a fine gravy strainer. Return the sauce to 
the pan, and add to it six large oysters or mushrooms, 
three pickled gherkins cut m small pieces, a little 
ketchup, and one table-spoonful of Sherry wine. Dish 
the fowl in the centre of the dish, pour the sauce over 
it, and put the queneles into the wall of rice around 
the dish. Serve all up as hot as possible. ^ 

FISH QUENELES. 

Pound half a pound of raw fish in a mortar till very 
smooth; add to it one tea-cupfal of bread-crumbs,. two 
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; ounces of butter, a little pepper, salt, and two eggs ; 
I pound all together till very smooth, and rub through 
I a sieve. From this paste form your queneles, with 
I two dessert spoons, into the shape of an egg ; boil 
■ them for half an hour, or till they float on the top. 
; If preferred, they may be fried. They make a pretty 
I comer dish by placing a boiled and a fried one alter- 
j nately, the one being white and the other brown. 

POULET A LA MODE FRANgAIS.S 

Cut out of ham, bread, and fowl or veal, twelve 
P round cakes, four of each kind, about half an inch 
[thick and two in diameter, and fry them a light brown. 
Have a sauce made of an English pint of cream, two 
f table-spoonfuls of flour, a little grated nutmeg, and 
I sah; put it on the fire, and stir till it boils. Arrange 
i the cakes round the corner-dish, one of each kind al- 
I temately ; heap the sauce up in the centre, and gar- 
I nish with parsley. 

HUITRES TOTI. 

Scald and beard half a hundred of large pandore 
I oysters ; dip them in egg a little beat up, then in fine 
bread-crumbs, and fry them a light brown. Have a 
I cupful of whole' rice boiled and thoroughly dried, and 
f turn it into a corner-dish. Lace the oysters on eight 
[•silver skewers, and arrange them so as to make all 
[the points meet in the centre on the top of the rice. 
[Grarnish with parsley. 

PANCREAS A LA MODE FRAN5AIS. 

For a comer dish, parboil four sweetbreads, cut 

tthem up the middle, cut off the ends, lard them neatly, 

and fry them in plenty of boiling lard to a light brown, 

^ut a slice of loaf-bread one inch thick and five in 

iiameter ; Vandyke round the edge, and cut a hole in 
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the centre two inches in diameter ; fry this also to a 
light brown. Have an egg boiled hard, mince the 
yolk and white separately, and colour the white with 
a little cochineal. When wanted, put the bread in the 
centre of the dish, fill the hole with the minced €^g, 
'and place the pieces of sweetbread round the dish. 
Serve all hot, and garnish with parsley. Pieces of 
wild fowl or rabbit may be dressed in the same way. 

HER majesty's PUDDING. 

Pound two ounces of orange-peel with one of 
blanched bitter almonds ; put it on the fire in a brass 
pan with an English pint of sweet milk, and stir till 
it boils five minutes. Pour it through a fine drainer, 
add half an English pint of cream, and stir occasionally 
till nearly cold. Have a quarter of a pound of ground 
white sugar beat up with six eggs, adding only one 
at a time, and mix all together. Butter and ornament 
a mould with a few raisins, pour in the pudding, 
and steam for two hours. Serve with a custard and 
sweetmeats round it. 

SPONGE jelly. 

For a whole shape, take half a shape of solid jelly, 
melt it and let it stand till cold but not set ; whisk it 
up till spongy and very light, and pour it into a 
mould. 

silver jelly. 

To make one shape, dissolve a ninepenny package 
of gelatine in a quart of water ; put it on the fire in a 
brass pan with ten ounces of loaf-sugar, a few drops 
of the essence of cinnamon, the juice of four lemons, 
and the whites and shells of six eggs a little beat up ; 
stir till it boils, then add two wine-glasses of milk 
punch, and run through the jelly bag ; if not quite clean, 
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return it to the pan with the whites and shells of two 
eggs, stir gently till it boils, and pour again through 
the jelly-bag. 

A CREAM WITH GELATINE. 

For one shape, dissolve a sixpenny package of gela- 
tine in as little water as possible ; switch up an Eng- 
Ush pint of cream about five minutes, with one table- 
spoonfal of lemon ^yrup-, or a little tartaric acid, add 
six ounces of ground white sugar. Let the gelatine 
be cold, but not set ; mix it gently with the cream, 
flavour according to taste, and pour it into the moxdd. 
If pink cream is wanted, add a little cochineal. 

ORANGE JELLY. 

To make one shape, dissolve a sixpenny package of 
gelatine in an English pint of water ; put it on the 
fire in a brass pan with the juice of eight sweet 
oranges, half a pound of loaf-sugar, the beat-up whites 
and shells of four eggs, and stir till it boils for about 
a minute ; pour it through a jelly-bag, and return till 
perfectly clear. 

SNOW PUDDING. 

Dissolve the half of a sixpenny package of gelatine 
in half an English pint of water ; add half a pound of 
loaf-sugar, the juice of four lemons, and the whites of 
two eggs. Put the lemon juice and the gelatine 
through a sieve ; switch it all up till very light and 
spongy, which process takes about half an hour; then 
pour it into a mould. When wanted, turn it into a 
crystal dish, and serve with a custard round it made 
of the yolks of two eggs. 

LEMON SYRUP. 

Squeeze about three dozen of lemons, put the juice 
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into a jar, and add to it one quart of cold water pre- 
viously acidulated with two ounces and a half of 
tartaric acid and three pounds of loaf-sugar, and stLr 
occasionally till quite dissolved; pour it through sl 
flannel bag, let it run all night ; then bottle it up. 

MILK PUNCH. 

Put two pounds and a quarter of loaf-sugar into a 
good-sized jar, pour over it two quarts and a half oi i 
boiling water, and cover it up ; when nearly cold, adt | 
the juice of twelve lemons, cover up, and let it stanc* ij 
till morning ; then add one bottle of whiskey, one o 
pale Jamica rum, and stir it a little. Boil one qua. 
of new milk and pour it in, and while doing so be sur 
you do not stir it. Cover up again, and let it stana ^ 
till mid-day ; then run through a jelly-bag, and return 
till it come as pure as water, and bottle it. 

CHATEREUX. 

Cut twelve apples with a small pipe into stripes 
about two inches long ; boil them in a quarter of sugar, 
a quarter of an ounce of gelatine (previously dissolved), j 
and half an English pint of water ; add one table- 1 
spoonful of the essence of ginger ; boil them till soft, \ 
but by no means allowing them to break down. Take 1 
out half of the stripes, and colour the remainder with a 
little cochineal ; then drain them out. Have a round 
mould with calf-feet jelly in it to the depth of h^lf an 
inch, and oil the rest of it with salad oil. When the 
apple stripes are cold, put the white ones round the 
mould on their ends, and the one close to the other ; 
place the pink above in the same way. Have as much 
white ginger cream made as you think sufficient to fill 
the mould, and pour it in. When all is set, turn into 
a crystal ai§h. 



APPENDIX. 191 



BLANCMANGE WITH GELATINE. 

To make a shape, dissolve a sixpenny package of 
gelatine in as little water as possible ; put on the fire 
lin a brass pan an English pint of cream, the same of 
sweet milk, a quarter of a pound of loaf-sugar, and 
stir till it boil ; then add the gelatine, stir for some 
minutes, then add six drops of ratifia and eight of the 
essence of cinnamon ; pour it into a basin, stir occa- 
' ionally till cold, but do not allow it to set, and pour it 

into the mould. 

I. 

APPLE FRITTERS. 

. Beat up the whites of two eggs till very stiff. Mix 
fbgether two table-spoonfuls of flour, the same of 
i ground white sugar, half a tea-cupful of good milk or 
[cream, and a very little salt; then stir in the beat-up 
' whites. Have three or four apples peeled, cored, and 
sliced ; dip them in the batter, and fry them in boiling 
lard or fresh butter. Arrange them neatly on a table- 
napkin, and sift a little white sugar on them. 

GERMAN WAFERS. 

Beat up for ten minutes eight eggs with one pound 
of loaf-sugar, add a few drops of the essence of lemon. 
Mix in half a pound of flour, drop on greased tins, and 
bake in a moderate oven till a very light brown ; then 
take them out, and turn into the form of a cone. They 
' should always be served with ices and iced pudding. 

STRAWBERRY CREAM-ICE. 

To make a large shape, take an English pint of 

cream and switch it till light and spongj^ with half a 

pound of fine milled sugar and half a pint of straw- 

' berry syrup. Put it into the freezer, and freeze in th^ 
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usual way. If wanted for dinner, put it into a moul( 
and immerse among ice and salt for about an hour an 
a half. — ^Other creams are made in the same li^aj 
the only difference being in the flavouring. 

LEMON WATER-ICE. 

Take one dozen lemons and squeeze them ; put thi 
pulp and rind into a brass pan, cover with water, le 
them boil for a minute, and put them through amon 
the juice ; then sweeten to taste. Let it stand ti 
cold, and freeze in the usual way. If wanted fo 
dinner, put it into a mould the same as the cream, qm 
let it remain the same length of time. — Other watei 
ices are made much in the same way, the diiFereno 
all being in the flavouring. 

CAUGEREAUX. 

Take the fish off a cold boiled haddock, or abou 
the same quantity of cod, should you happen to hav 
it beside you, two hard-lx)iled eggs, a breakfast-cupfa 
of boiled whole rice, and mince it altogether. Ad( 
cayenne and a little salt ; melt two ounces of butte 
in a frying pan, and put It in ; heat all thoroughly 
and keep stirring it with a fork so as to make it light. 

ANOTHER WAY. 

Take the same quantity of fish and boiled whol 
rice, and mince them together; add cayenne, one 
table-spoonful of ketchup, one dessert-spoonful of mus- 
•tard, and two eggs beat-up a little ; melt fom* ouncea 
of butter in a pan, put it in, and stir till it is tho- 
roughly done. 
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into a jar, and add to it one quart of cold water pre 
viously acidulated with two ounces and a half o 
tartaric acid and three pounds of loaf-sugar, and sti: 
occasionally till quite dissolved; pour it through i 
flannel bag, let it run all night ; then bottle it up. 

MILK PUNCH. 

Put two pounds and a quarter of loaf-sugar into a 
good-sized jar, pour over it two quarts and a half oi 
boiling water, and cover it up ; when nearly cold, adc 
the juice of twelve lemons, cover up, and let it stanc' 
till morning; then add one bottle of whiskey, one o 
pale Jamica rum, and stir it a little. Boil one qua 
of new milk and pour it in, and while doing so be sur 
you do not stir it. Cover up again, and let it stana 
till mid-day ; then run through a jelly-bag, and return 
till it come as pure as water, and bottle it. 

CHATEREUX. 

Cut twelve apples with a small pipe into stripes 
about two inches long ; boil them in a quarter of sugar, 
a quarter of an ounce of gelatine (previously dissolved), 
and half an English pint of water ; add one table- 
spoonful of the essence of ginger ; boil them till soft, 
but by no means allowing them to break down. Take 
out half of the stripes, and colour the remainder with a 
little cochineal ; then drain them out. Have a round 
mould with calf-feet jelly in it to the depth of h^lf an 
inch, and oil the rest of it with salad oil. When the 
apple stripes are cold, put the white ones round the 
mould on their ends, and the one close to the other ; 
place the pink above in the same way. Have as much 
white ginger cream made as you think sufficient to fill 
the mould, and pour it in. When all is set, turn into 
a crystal dish. 
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j BLANCMANGE WITH GELATINE. 

To make a shape, dissolve a sixpenny package of 
gelatine in as little water as possible ; put on the fire 
in a brass pan an English pint of cream, the same of 
teweet milk, a quarter of a pound of loaf-sugar, and 
btir till it boil ; then add the gelatine, stir for some 
Iminutes, then add six drops of ratifia and eight of the 
fessence of cinnamon ; pour it into a basin, stir occa- 
sionally till cold, but do not allow it to set, and pour it 
into the mould. 

APPLE FRITTERS, 

. Beat up the whites of two eggs till very stiff. Mix 
^gether two table-spoonfuls of flour, the same of 
ground white sugar, half a tea-cupfal of good milk or 
cream, and a very little salt ; then stir in the beat-up 
whites. Have three or four apples peeled, cored, ancj 
sliced ; dip them in the batter, and fry them in boiling 
lard or fresh butter. Arrange them neatly on a table- 
napkin, and sift a little white sugar on them. 

GERMAN WAFERS. 

Beat up for ten minutes eight eggs with one pound 
of loaf-sugar, add a few drops of the essence of lemon. 
Mix in half a pound of flour, drop on greased tins, and 
bake in a moderate oven till a very light brown ; then 
take them out, and turn into the form of a cone. They 
should always be served with ices and iced pudding. 

I STRAWBERRY CREAM-ICE. 

To make a large shape, take an English pint of 

cream and switch it till light and spongy with half a 

[ pound of fine milled sugar and half a pint of straw- 

' berry syrup. Put it into the freezer, and freeze in th^ 



